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who, if she did not spin herself. 


Goodfellow 


saw her own mother spin both 
wool and flax, and who still bakes 
brews, makes butter and boiled 

«) cider apple sauce, the methods of 

the modern city housekeeper are 

indeed a novelty. This is the case unless the master of 
the home has an income running up in the thousands 
Such were my thonghlts vesterday, as with 199 other 
women ranging from “rave to gay, from lively to 
severe,” [ listened to a free cooking-schoo! lecture from 
one of the famous teachers of the lay. 
The hour was 10.30 a. m.. the place the basement of 
one of the largest and most noted department sliops of 
the world. Tiere. a little off Broadway, during many 


months. twice daily, the wlotted room has been crowded 
With Women who learn how to make new dishes 
eas stove, 

For it is a fact that complications in living and the 
ditlenlty of procuring eood help ut anything stiort ol 
fabulous prices are driving house Keepers to discard 
coal ranges and rely on the gas stove. An aere, or Jess, 

the basement in question is filled with all sizes ot 
these affairs, and they find flocks of purchasers. 

Their merits are obvious. 


Cleanliness, compactness, 


the absence of dust. the dispensing with room for coal 
as well as greater economy. all tend to show that eas 
und electricity hereafter are to be the fuels. That is 
to say, in all except farming communities. Even there 
science will find a way to lessen work. The oil stove, 
in warm weather, at present is a boon. Something 
better is to come. 

In the better class of apartment houses now being 
built, only gas ranges are introduced. ‘Two years ago 
ranges were so divided that in one section coal might 
be used. Now coal is dispensed with. 

By one gas burner three dishes may be cooked at 
once. The novelty consists in the arrangement of three 


vessels, each with the shape of a third of a circle. 
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These three accurately tit together so that When on the 
stove they make a circle a foot or so in diameter. Eaeh 
is fitted with a cover and has a straight handle. There 
are also dishes shaped like a cirele eut in half, so that 
When set with the straight sides together two complete it 
By this means all the heat of a single burner is ecoyo 
mized. These same dishes (a new invention) ean be 
used on an oil or a gasolene stove. The latter, from 
own experience, cannot recommend as sate, 


Another clever little novelty is a flat-iron heater. It 


consists of a three-sids d pyramid, each a little Wider at 
the bottom than a smoothing iron. At the base wt rest 


permits the iron to fit closely to the face of the pyramid 


Which is hollow and is set over the gas jet. 
Still another contrivance is a toaster. Every wi man 


KHOWS Low possible it Is to toast bread over vas or 
oil, This little thirty-cent imple consists of a 


copper Ww ire, coil d into a cone some six inches ] ivh 
Outside it is atrame, three sided, each side caleulated to 
hold one slice of bread. The gas is first turned up till 
the coiled wire is red ] 
the cotlead wii is rer rot, then the flame is reduced md 
he slices he res } 

the slice placed Upon the rests, where they quickly and 


evenly brown. 


4 
these hovelties save labor, ane the bendine 
] . Ruy 4 
ubove a heated range. By their Ineans sinall families 


eau take pleasure in light housekeeping, and so dispense 
With a cook. 
Phe saving of temper and as well as ] ird- 


earned dollars, by means of modern improvement 
which are daily increasing, is inealeulable, 
Take, for instance, a sized (for New Yor] [ 
Ne 
1 


mean) house, built with all the latest improy 


ments, 


Iu the walls are hollow bricks, thus insurine against 
dampness. In each room are ventilators to carry off 


foulair. In the sub-basement is 


boiler laree enough 
to warm the honse with hot water or steam. It also 
supplies hot water to each room and to the kitchen, 
to take the place of the boiler connected with the range. 
and which is impossible with the gas stove. 


It is also connected with a small refrigerating plant. 
A coil of pipes, ammonia, fresh air and water—and 
science furnishes cakes of ice for household use. Not 
only that, but the air, by pipes, is carried to a refriger- 


ator whieh is built into the kitchen or its pantry 


hence, the iceman is dispensed with. Pipes also lead to 
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living rooms and chambers, so that, with the thermome- 
ter outside at 95°, it is coolly comfortable within. 
Electricity, tricksy sprite, darts in to complete the 
conveniences. It connects the kitchen and the living 
room With each chamber, as well as with the outer door. 
By pressing a button, every cellar, pantry, closet and 
wardrobe, as well as every other room, is illuminated. 
It rocks the baby, if the baby is so old-fashioned as to 
insist upon rocking (the new woman’s offspring emphatie- 
ally refuses it), it plays the piano or the organ, it strikes 
an alarm clock at the proper minute, it turns an electric 
fan, and it reproduces the song or the farewell of the 
dear one far away. 
What can it not do? Well, it cannot 
beneath the ribs of death; it cannot love, or cuddle, or 
soothe the little 
those who ean. 


create a soul 


ones. But it aids, in various ways, 

What other novel inventions the next year may bring 
forth, the deponent refrains from surmising. But the 
end is not yet; far from it. 

Here, for instance, is a suggestion: At the late meet- 
ing of the Association for the Advancement of Science, 
in London, the eminent Prof. Crookes declared that in 
forty years or less, the inhabitants will have so increased 
that the wheat supply will be insufficient to furnish 
bread for the billions. 

But, gentle reader, be not alarmed; these professors 
will see that science assists nature. 

While the nitrogen of the wheat soil is being rapid- 
ly exhausted, electricity steps airily forward, makes its 
bow, and offers to supply all deficiencies. 

It will then proceed to make albumen in the labor- 
atory. This artificial food, which has already been 
manufactured, is in the form of a brown powder, and 
in taste resembles the albumen of eggs. It can be used 
day after day without distress. When compressed into 
a cube an inch in diameter it contains as much nutri- 
ment as an egg, or as six loaves of baker’s white bread. 
For eight cents per day a man can carry his albumin- 
ous food, supplying bone, muscle, bone and blood, in his 
waistcoat pocket. 

Happy day for the housewife, say you? Not neces- 
sarily. 
cook. 
pie and the headachy cake and all the indigestible 
So he will save his little cube of albumen 
for emergencies. 


Man has a soft corner in his heart for a good 
He wants the juicy steak, as well as the bilious 


made dishes. 


Perhaps I have been too fast in attributing the mak- 
ing of this artificial food to our electrical sprite. It is 
a laboratory product, and its manufacture is still a 
secret, but one vouched for by eminent authorities. It 
is made from coal tar. 

Nicola Tesla, the expert, announces that by electric- 
ity it will be easy to convert the nitrogen of the air 
into a fertilizer which can then be applied to the worn- 
out wheat fields of the world. 


Another wonderful chemical triumph is the liquifying 


of air. Incredible as it may seem, in New York a man 
is how engaged in compressing the atmosphere, so that 
it is poured and handled much like quicksilver. Evap- 
orating quickly when exposed, it produces intense coli, 
freezing everything with which it comes in contact. 
The scientists of the metropolis are now experimenting 
in the practical application of liquidair. It is supposed 
to be valuable in preserving food, in science, in hygiene 
and in the arts. 

Verily, the world we live in, and upon, is a congress 
of gigantie wonders. 

The house built with all modern improvements, as | 
have deseribed, is for the few. 

What is provided for the many, for the toiling mul- 
titudes 


Whose income varies not greatly from th 
thousand dollar mark ? 

Such as these have no business to live in a large city 
The trolley, 


to-day, annihilates space and allows each householder 


even though in it they win their bread. 


detached house and a little plot of earth all his own, 
from the center to the sun. Tlowever, where necessity 
or undue gregariousness induces the family to liv: 
where reuts are enormous, here is the manner of life, 
that is, often, where the family numbers no more thar 
four: 
Fresh rolls and milk are 


sent up the elevator o1 


brought from the corner grocery. These. with coffes 
and eggs or a bit of cold meat, furnish the breakfast. 
If the heads of the family are intelligent, a breakfast 
cooked the rewarmed, 
flanked with fresh fruit, furnishes the principal dish. 


cereal, preceding day and 
All the preparation required consumes but a fey 
moments. 

In New York 


to go home to lunch. 


live too far from their business 
Should the wife and daughters 


be ignorant of health laws, they have boiled tea, greasy 


men 


baker’s pastry and cake for their midday meal. A 
night all have dinner together. As they ascend in th 
social scale the dinner hour grows later. 

The average intelligent woman in the city, without 
means or conveniences for keeping a domestic, manages 
That is, if the 
members are willing to subsist on anything but “home- 


to provide very well for her family. 


made” viands. 
On the 


potted fish, Saratoga chips, also warmed, with another 


dinner table are canned soup, re-heated ; 
canned vegetable, canned roast beef or chicken from the 
delicatessen store, which also provides all sorts of relishes. 
sauces and conserves, while made dishes and jellies, 
creams, cakes and ices, from the fancy bakery, form the 

All that is 
In fact, the housekeeper can furnish that with- 
out leaving the table, by turning hot water from her 
urn upon a spoonful of coffee extract, also dipped from 
a can. 


dessert. made fresh is the after-dinner 


coffee. 


Still another jar contains condensed cream to 
enrich its flavor. Such is the manner of living ot 


thousands of families in New York. Altogether arti- 
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t belongs to a transitory social condition. It is a 
shift, an apology for a home. Young people 
ed in such environments are the victims of excite- 

of love of display, developing unwholesome tastes 
ow aspirations. Such as these furnish food for 
meut and diyorce seandals and Coney Island mys- 
We may rest assured that their mothers do not 
ribe to Goop Housekeeping. 
husband and wife without children, of a higher 

i grade, often live in a small apartinent where the 

ig-dish supplements the gas stove. Tere the wite 

appetite for home cooking and consults her 
cazine for toothsome dishes. She prepares, over the 
fing dish, sweetbreads, croquettes, creamed oysters, 
ainty rechautfes, procuring the more solid meats, 

y cooked, from the delicatessen stores, which even 
sh fresh potato salad, daily. Sometimes the house- 
lit 
e, over a one-Haime gas burner. T know a literary 


econecocts a savory soup or stew, with slig¢ 
who often spends the morning in Astor library 
her soup gently simmers in her neat little kitchen, 
no one to watch it. That is one of the advantages 

{ gas, it burns steadily. 

Carpeting, this year, is peeuliarly soft yet rich in 
g. Mottled moss greens and shaded winy reds, 
favorite backgrounds. On them meander trailing 

swith impossible roses, or scroll-like arabesques. 

There are glaring colors to suit untamed eyes, but, on 

hole, there is shown refined taste in shadings and 

ts, instead of the primitive colors of yore. It is a 

¢ to be grateful for, this education of the American 
appreciate the thousand delicate and harmonious 
gadations and minglings of the three primitives. 

In great favor are small conventional designs of 
led colors in mosaic on a neutral background. 
e patterns, formerly confined to English brussels 

ng, are now to be had in ingrains. 

lapestry brussels is now printed to simulate the Eng- 
but it can never be recommended. In the latter 

® pattern is woven in by means of wool dyed as many 

uts as appear in the pattern. In tapestry the colors 
stamped as if the fabric were a piece of calico. In 

* latter case a little wear shows the unprinted back- 
sound. Ingrain wears better, is cheaper on the whole, 

din far better taste. 

Rags, over hard-wood, painted or stained flooring or 
read upon asmatting background,grow steadily in favor, 
>and more the designs approach the Oriental in 
character. To be condemned, though, is the trick of 
pplying to the English and American imitations, chem- 
ils that soften down the color to give them the 


pearance of the age of the real Eastern rugs. In 
English papers this fake is frankly exposed. There is 
wt only falsehood in the imitation, but the life of the 
fan is eaten out, so that the rug quickly goes to pieces. 

Lately, by the way, a manufacturer placed on the 
uarket a rug the central decoration of which was a fac- 


simile of the head of Admiral Dewey, our justly famed 
hero, flanked on either side by the American flag. 

The rug was a failure. Buyers refused to tread 
upon the heroic features. The rugs were returned, 
a dead loss, to the manufacturer. The public had a 
better sense than he of the fitness of things. 

Just now there is an immense rage for pets. Each 
battleship had its mascot, and the mascot in private 
life is a fashion. 

Sometimes the fashion is ludicrous enough. Witness 
the case of a young society girl of New York, while 
stunmering at a seashore not far away. As a joke 
some one sent her a small white pig. Taking it merri- 
ly, she tied a ribbon about its neck, and tucked it un- 
der her arm for a promenade. Caught by the novelty 
of the thing, other giddy gushers embraced the idea 
and the petlet, and pigs of every hue, but of a tiny size, 
grunted, kicked and squealed beneath the elbows of 
their owners. It goes without saying that the fashion 
was both local and ephemeral. 

Flocks of parrots and parrakeets, brought from the 
West Indies by returning soldiers, are eagerly sought 
by New York’s fair daughters. Of the former some 
swear in two languages; a few are taught to sing. A 
handsome little white woolly dog is also a welcome 
Cuban refugee. 

The maiden of to-day who desires to be conspicuous 
seeks fresh fields and pastures new, for her pet and 
mascot. He has had his day with her, the supercilious 
pug, or the nervous black and tan. So she has taken 
to attaching to her waist. by a slender chain, a lizard or 
chameleon, which she pronounces “cunning,” “cute” 
and “too sweet for anything.” Sometimes a tiny tor- 
toise is thus chained, or a pair of beetles that aforetime 
disported their changeful metallic brillianey in a Bra- 
zilian forest. 

One young girl whom I knew brought from Florida 
two very young alligators, which she continually petted. 
One, purchased on the 22d of February, she named 
General Washington; the other was Grant. For more 
than a year they accompanied her everywhere and fin- 
ally they succumbed to the climate of Italy. But it 
was not a fashion with this dear little woman, it was 
the genuine overflow of a heart that loved and blessed 
every living thing. 

Just now, asa pet, the cat is coming to the fore. 
First in honor are the Angora, the Persian, and then 
the blue-blooded Maltese. 


Sunshine. 


Why scowl and grow] at all you find, 
Nor heed hope’s sweet beguiling ? 
Each frown will leave its mark behind, 
A ragged scar upon the mind— 
Try smiling. 


If in life’s course you nobly run, 
Then do not be repining; 
For you will find, with duty done, 
Behind the darkest cloud the sun 
Is shining. —John T. Hinds. 
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AN OLD MAID’S THANKSGIVING. 
How the Feast was Spread and the Chairs were Filled. 
BY KATE WOODWARD NOBLE. 


ELL, I declare.” 

Miss Abby folded her 
hands with a gesture of 
utter astonishment.There 
it was the Tuesday night 
before Thanksgiving,and 
nobody had invited her 

Not 
that Miss Abby was poor 


to share the feast. 


or friendless ; far from it. 
She was not rich, but she had, as she expressed it, 
“enough to live upon and to keep her comfortable the 
rest of her days.” She had a host of relatives, nieces, 
nephews and cousins, and was well liked by all of them. 
She was always a welcome guest, as she was cheerful, 
sensible, and ever ready to lend a helping hand in holi- 
day preparations. But in some way, each friend had 
evidently supposed that some one else had invited Miss 
Abby to spend Thanksgiving day with them, and as 
everybody’s business is nobody’s business, nobody had 
attended to the matter. Hence Miss Abby's astonish- 
ment. 

“IT s‘pose everybody thought somebody else had or was 
goin’ to ask me,” she said to the cat, which had jumped 
in her lap. “ Won't there be a howlin’ in Israel, so to 
speak, when they tind it out? It will be a good joke on 
them as well as on me, Pussy,” she said, laughing out- 
right as the true state of affairs dawned upon her. +You 
and I will have to flax ‘round and get up a celebration 
of our own,” she added; and Puss winked responsively. 

But who was there to invite? She mentally ran over 
the list of her relatives. All had families of 
and would be sure to be well provided for, socially and 
* And I don’t 


want to give a charity dinner,” mused Miss Abby, “unless 


their own 
vastronomically, on this family feast day. 


it was to some of my own folks—which wouldn't be charity. 
I’m willin’ to help the poor, as I alwaysdo. But I want 
some of my own kith and kin on Thanksgiving day. 
And if I invite one, the rest will think I was hurt because 
they forgot me, and I’m not, for I know just how “twas. 
I'll have somebody, even if it’s cats.” 

She made her preparations for the night still trying 
to think how she could celebrate Thanksgiving day in a 
proper manner, and fell asleep, still wondering. Next 
morning she was as puzzled as ever, but made up her 
mind to go on with her preparations, trusting that she 
might have an inspiration in the course of the day. 

“T guess I'll get ready for about five,” she said, laugh- 
ing to herself at the absurdity of the idea, but entering 
into it with spirit—for she dearly loved a joke, even if 
So she gave her orders to butcher and 


it was on herself. 
grocer, saying that she had decided to stay at home and 


have company herself this year, and before night 


were in the pantry a plump turkey ready for the oy 
chicken pie, a plum-pudding and a row of 
pumpkin and apple pies, all in trim for the mor 
feast. 
mind, though she had mentally canvassed over and 
al possible and probable branches of the family. 
+ Ts’pose if IT was a woman in a book,” she ren 
again to the cat, for lack of a better audience, « ] 
have no end of poor relations, or disagreeable ones 
nobody liked, and should make them my friends f 
by a dinner. But all my relations are pretty fore! 
and I’m on good terms with all of ’em. IT won’ 
somebody here that ain’t related, if vou and I ha 
eat all this alone, Pussy—so there!” Miss Abby 
determined not to own herself beat, even in the 
of relations. 
Just as Miss 


and 


Abby started to light the lamp, sh 
a knock, going tothe door found a smal! 
belonging to a neighbor, whose mother had sent 
borrow some sage. 

«She says tell you she s’posed she had enoue 
when she went to look for it the box was empty 
Jane used it to make sage tea to put on her hair 
‘twas fallin’ out,” volunteered the youngster. 

“Come in, Willie, and I'll get it for you,” sai 
Abby. “Could you eat a doughnut while I eet the 

Could he? What a question. Was a boy eve: 
Not one of Miss Abby *s. at 


“You going anywheres for Thankseiving 


to eat a doughnut ? 


as she came back with the sage. 
No,” she 


All my relations have such big families that I’: 


said, “I'm goin’ to stay at home it] 


to keep my Thanksgiving alone, wnless I fi 
relation that isn’t going away.” 


remarked Willie, 


street that says he reckons he’s related to you, 


say,” *there’s a bo 
mother’s name’s Abby Steele, just as vours ‘is, 
before she married his pa.” 

* What’s his name?’ asked Miss Abby. 

* Tommy Jackson. They hain’t been in t 
a week. They come from out in York state, bu 
used to live up in the Holler.” 

‘Well, I guess she must be my “second cousi 
Miss Abby. 


When she was born nothin’ would do but 


“Her pa and I used to play toget! 
she 
named after me—leastways if it’s the one I thir 
I wonder if they would like to come to dinner wit 
* IT guess so, ’cause Tommy said his ma wasn’ 
to fuss much, the house bein’ all upset. They ain’ 
I guess, but Tommy’s ma is sick a good deal ar 
hain’t got settled. I can ask ’em, if you want mm 
* No; I'll go with you if you'll show me wher 
live,” said Miss Abby. 
at all to me, you know.” 
So Miss Abby accompanied Willie to the house | 


“It might not be any r 


new neighbors, A few minutes’ conversation w_! 


But no guests had presented themselves to 
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{ woman revealed the fact that she was indeed Miss 
ys cousin’s daughter, and had often heard of Miss 
y from her parents. The invitation to dinner was 
and accepted, after a little demur on the part of 
Jackson, for herself and husband and two children. 
« Well, that’s off my mind,” said Miss Abby to herself, 
ovingly. “But there ain’t but four. Now if T was 
man ina book again, there’d -be an old lover to 
back to me. But all that wanted me are married 
lL long ago, so there’s no chance of that.” 

e next day came, bright and sunny, an ideal Thanks- 
gday. Miss Abby attended the church service, 
i her relatives with her usual smile and pleasant 

, and was relieved to find that no one asked about 
ins for the day. * For it would spoil the joke if I 

» tell,’ she said. “« And it’s too good to be lost.” 
guests came promptly at the hour specified, and 
them was another, an elderly manwwhom Mrs. Jack- 

troduced as her unele, Mr. Ellington. 
ime this morning, unexpectedly to us.” 
sized, “and there wasn’t time to send word, 
thim with us, hoping you wouldn't mind. 

seem right to leave him at home or to dis ippoint 


en you 


iad been so kind as to invite us. 
did just right.” said Miss; Abby cordially. 
all cousins together to-day. [im pleased to make 
suaintance, Mr. Ellington,” she added. 
=n't the first time you've seen me, though,” laughed 
neton, Who Was a quiet looking man. but had, 
sly twinkle in his eve which betokened pleity 
his make up. 
\bby took a Jong look at him through her 
got the »ot guess, for Tim 
n't know you. Where did TI ever see you 2” 
tis girl's parents’ wedding,” replied Mr. Ellington. 
se you don’t remember her mother’s brother, 
10 Was so bashful, and who was scared nearly to 
when he was appointed to take you in to stpper 
edding.” 
hat T don’t understand,” said Miss Abby. «Cousin 
ife’s name wasn't Ellington, it was Roberts. and 
sed her brother’s name was Roberts. too. 
as only her half-brother,” said Mr. Ellington. «1 
ber your calling me Mr. Roberts, but [ was too 
to correct your mistake then. [took a great 
y to you then, Miss Steele, and if T hadn’t been so 
-who knows what might have happened 7” 
emember you now, but I never should have known 
I guess you have pretty much got over your 
suas 'ishtuiness now. But come,” said Miss Abby, turning 
, to Mrs. Jackson and the rest, who had listened much 
d to this conversation, “take off your things and 
ti ike yourselves at home while [ see about the dinner. I 
rif anybody waats to help me wipe off the apples 
.f his ud crack the nuts,” she added, looking significantly 
le the t Tommy and his demure little sister. 


The grown folks settled themselves in the cosy parlor 
and the children followed Miss Abby into the kitchen- 
They soon got over their shyness and laughed and talked 
merrily as they eracked nuts and polished apples under 
Miss Abby's direction. The cat, roused from her nap by 
the unwonted noise of the children’s voices, showed symp- 
toms of fright at first, but as the children were kind- 
hearted little souls and fond of pets, they soon made 
friends with her and she curled wp beside little Fanny, 
purring contentedly as ever in anticipation of the feast 
to come. 

When the nuts and apples were ready, the turkey was 
inspected and pronounced done toa turn, and the whole 
company were soon gathered about the table, enjoying 
the good things provided for them. Never was there a 
jollier dinner party. Mr. Jackson carved the turkey, Mr. 
Ellington th » chicken-pie, and everybody ate with the 
relish which good company and happy hearts are pretty 
sure to give toeven a much plainer repast. After dinner, 
Mrs. Jackson declared that she felt wonderfully rested 
and insisted upon helping Miss Abby wash and put away 
the dishes, while Mr. Jackson and Mr. Ellington went 
out for a social smoke, and the children ran races around 
the house, © to settle their dinner,” as they said. Then 
all gathered in the parlor again and talked over old times, 
told stories and ate nuts and apples till nine o'clock 
came and the guests departed, all declaring that they 
had never known a pleasanter Thanksgiving day. 

Miss Abby shared their opinion, for she confided to 
the cat just before going to bed that she had not had 
such a good time on Thanksgiving day in years. “I told 
you L would have some relations here, Pussy-cat,” she 
said. © And wasn’t it funny T should have provided for 
five extra, and they all came?” Pussy evidently agreed 
with her, as she quietly purred her approval. 


Great was the consternation amone the Steele clan 


5 
} 


when it became known that * nobody had invited Abby 
to Thanksgiving,” and many were the mutual reproaches 
interchanged. But at last Miss Abby succeeded in con- 
vineing them that her feelings were not in the least 
hurt, and that it was all for the best, after all, as they 
woukl not have known of the new cousin’s arrival in 
time to include her in the family festivities. The 
acquaintance thus begun between Miss Abby and her 
newly discovered cousins did not end with the Thanks- 
giving dinner, by any means. Timid little Mrs. Jackson 
was introduced to her large circle of cousins and taken 
at once into their hearts and homes, and the children 
became universal favorites, though « Aunt Abby,’ as 


they learned to call her, stood first in their affections. 


Mr. Ellington found time to run up from the city to see 
his niece several times during the year, and began to 
throw out dark hints of giving up his bachelor quarters 
there and settling near his relatives. He always found 


time to call on “ Aunt Abby” and talk over old times, 
and they became great friends. 


A year had gone by, and again Thanksgiving day was 
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1g 
near at hand. Anxious to make up for last year’s slight, What arguments Mr. Ellington used to persuade M = 
invitations to Thanksgiving dinners were showered upon Abby to consent to his startling proposition, were ha 
Aunt Abby till she was nearly distracted. known to outsiders. But the plan was carried out to ‘|, eu 
“Was ever a woman in such a quandary before?” she Jetter. At the church service on Thanksgiving morn i). th 
asked despairingly of the cat, the Tuesday night before — the Steele clan, including Mrs. Jackson and her fa ; an 
Thanksgiving. “At this time last year T hadn’t an who had not been let into the secret, were greatly <). re) 
invitation to eat dinner with any of my folks, and was prised at the sight of Aunt Abby, resplendent in a or 
racking my brain to [think who of my kith and kin I and handsome traveling dress, entering the family sk} 
could invite to keep the feast with me. It turned out accompanied by Mr.Ellington and both looking ext 
all right that time, didn’t it, pussy?” ly happy. They were still more surprised at the c 
“It’s worse this year, though,” she went on, “for of the service to be introduced, as they came out it 
whatever invitation I accept, somebody is going to feel chureh, to Mr. Ellington as Miss Abby’s husband 
slighted, or else think Iam mad about last year. Dear ty be invited to call on the newly married couple 
me, Pussy-cat, too much is as bad as not enough, isn’t — ome during the evening. 
it?” Just then a step was heard on the veranda, and The Eilingtons ate their Thanksgiving dinner t 
Miss Abby's cheeks flushed like a young girl’s. A knock ang enjoyed 2 quiet hour or so before the arrival! 5 
was heard and she opened the door to admit Mr. Ehington, relatives and friends who eame to offer congratu! 
who had come up from the city that day. and good wishes. Everybody agreed that it was 
thought would just come up fora quiet chat cuitable mateh. and 2 happy combi 
to-night,” he said. «There won’t be much chance of circumstances which the vear before made it ‘ 
to-morrow, suppose, though Abby Jackson said you had gary for Miss Thankse 
not yet decided where to eat your Thanksgiving dinner.” feat. As the last guest departed, Mr. Ellingto 
“No more have I,” laughed Miss Abby. © Last year remarked: + Though I don’t approve of them in ¢ 
nobody asked me, and this year everybody has. 1 sup- I shall always bless the day when I shared in th 
pose they don’t want me to enjoy another old maid’s ties of an old maid’s Thaskeviving.” 
Thanksgiving at home with the eat, as I came so near —— 
doing last year. But I can’t accept all their invitations, Original in Goop Hovsrxcerixa. 
and what to do I’m sure I don’t know.” THE LORDLY TURKEY. 
‘I don’t believe much in old maid’s Thanksgivines, 
F Several Methods of Cooking and Serving. 
myself,” said Mr. Ellington, with the roguish twinkle 
in his eyes which’she had learned to know so well: “nor ee 
in old bachelor’s Thanksgivings either.” O NOT feed the poultry for twer 
“Well, as long as there are old maids and old) bach- hours before killing; eateh them y 
elors in the world, such things will have to be. I suppose,” frightening, tie their feet togethe 
said Miss Abby. upon a horizontal pole, tie the 
“Look here, Abby,” said Mr. Ellington, suddenly. together over the back with a strip of cloth; 
“You told me last year that [had got over my bash- hang a few minutes, then ent the throat with 
fulness, but haven't. If had I should have asked knife. and allow them to hane until the 
you long ago to take pity on a forlorn old bachelor who — ceased to drip. The thorough bleeding rend 
has loved you ever since his sister's wedding, but could meat white and more wholesome. Scald well, 
not make up his mind to tell you so. But now that you carefal not to seald enough to set the feathers, t 
are in such a quandary over your Thanksgiving invi- making them more dificult to pluck. 
tations I think T must take pity on you and show you the Place the turkey on a board or table wit! 
way out of the difficuly. Keep your Thanksgiving with toward you, and pull the feathers away from 
me as Mrs. Ellington.” they are pulled in a contrary direction from 
Miss Abby turned red, then pale, at first too much — natural bent the skin is likely to be torn. With ak: 
astonished to speak. At last she found her voice and pair of tweezers, pull out the pin feathers as tho: 
said: + Tom Ellington. Do you know that Taman old as possible. Wipe carefully, singe, but do not s 
maid, between forty and fifty years old? What would over blazing paper, or the better way is to put 
folks say to my getting married?” spoontuls of alcohol in a saucer and ignite it. 
* And Tam fifty vears old myself,” said Mr. Ellington. turkey over the flame, turning it on every side vw 
“T think we have wasted time enough. And what dif- singe all the hairs. Next plump it by plinging if 
ference does it make what folks say? We will just take two or three times into boiling water, and th 
the train to the city to-morrow morning, be married same number of times intocold water, holding it } s 
quietly, come back here and spend our Thanksgiving legs. Place to drain on a board or table. Rem 0 
day together. I'm sure noboly could find fault with oil sack. With a sharp knife cut off the legs ne 
that arrangement.” below the joint, then turn it over on its breast; wit oth 


4 
¥ 

r 

4 

re 

are 

ie 

} 

fy | 


1898 GOOD HOUSEKEEPING 167 


hand grasp the loose skin on the neck so that a clean 
eut ean be made, and slit the skin up to the body: turn 
the turkey back again, loosen the windpipe and = crop 
and take out with a long steady pull, being careful to 
remove everything pertaining to the crop or windpipe. 
Cut the neck bone off close to the body, leaving the 
skin a good length if to be stuffed. Cut around the 
ent, ent a slit three inches long from the tail upwards 
(eut only through the skin), run the torefinger down 
into the breast cavity and detach all the intestines, tak- 
«© great care not to burst the gall bag (situated near 
the upper part of the breast bone, and attached to the 
er; if broken nothing can remove the bitter taint left 
Levery spot it touches); put in the hand at the in- 
sion near the tail and draw out carefully all intestines ; 
the fingers are pressed around close to the breast 
ne and around the baek, the membranes can be 
ened from the walls of the cavity, then grasp firmly 
largest object vou can feel, which will be the eiz- 
d, and draw steadily outward; in this way the entire 
testinal mass will come out intact. 
lvim off the fat from the breast and at the lower in- 
sion: split the vizzard and take out the inside and 
er lining (throw it. with the heart and liver, into 
wer and wash well): wash the turkey thoroughly in 
d water, hang up to drain, and in a few minutes it is 
uly to be stuffed. To make it look plump, flatten the 
ast bone by laying several thicknesses of cloth over 
ind pounding it, being careful not to break the skin. 
» the inside well with salt and pepper. Stuff the 
ist first—do not stuff too full, as it swells during the 


the body shonld be stuffed rather fuller than 


breast. Thread a long trussing weedle with stout 
e, sew up the openings carpet fashion, and sew the 
n of the neck over Upon the back or down lipon the 
ist) (remove these threads before sending to the 
). Turn the tips of the wings under the upper 
ts. run the needle through the wines and body to 
opposite side and back again through the body 
mit half an inch from the first stiteh, then draw up 
twine and tie firmly. Press the legs as closely 
ard the breast and side bones as possible, and again 
the needle through all in the same way as with the 
vs, and tie down well. Run ashort skewer through 
ve the tail and tie the ends of the legs down with a 
close upon the skewer; rub well with salt and 
per, then lard as follows: Hold the breast over a 
ear fire for a minute, cut strips of firm fat bacon, two 
es long and an eighth of an inch wide, and make 
parallel marks on the breast, put one of the strips 

of bacon into the split end of a small larding needle. 
d insert it at the tirst mark, bringing it out at the 
second, leaving an equal length protruding at each end 
ontinne inserting these strips at intervals of half an 
uch down the two lines, then do the same with the two 
others. Any housewife who likes to bring out dainty 


dishes will be more than repaid for the little trouble of 


larding, and when the flavor of bacon is disliked put 
hits of butter over the breast. 

The oven should be rather hot at first, and then 
graduate the heat to moderate until done, allowing 
twenty minutes’ time for every pound of turkey, and 
twenty minutes longer. To test when done, insert a 

fork between the thigh and body; if the piece is 

Watery and not bloody it is done. Always boil the 

giblets until tender in a separate vessel and add them, 

well chopped, with the water in which they were 
couked, to the gravy. 

An excellent way to cook a large turkey is to rub it 
thoroughly inside and out with salt and pepper, steam 
about two hours, or until it begins to grow tender, then 
take out, stuff and roast. A turkey cooked in this way 
is very palatable if not so attractive in appearance. 
Plain Dressing. 

Have ready some stale bread crumbs, mix with enough 
melted butter to have crumble in your hands, season 
highly with salt, pepper and pulverized sage. ‘The addi- 
tion of an egy makes it very nice. 

Mushroom Dressing. 

Make a plain dressing, add a tablespoonful of mixed 
herbs and a very little ground mace. Take one dozen 
each mushrooms and oysters drained, chop them tine and 
add to the dressing. 

Chestnut Dressing. 

Remove the shells and skin from two quarts of large, 
roasted chestnuts. Mash them, add an ounce of melted 
butter, season with salt, pepper and a very little olive oil. 
Oyster Dressing. 

To a plain dressing add two dozen raw oysters, pre- 
viously drained and chopped. If the dressing is too dry, 
moisten With raw egg. 

Sausage Dressing. 

Chop fine one pint of sausage meat and the same quan- 
tity of roasted chestnuts, from which the shells and skin 
have been removed. Moisten with melted butter, season 
highly with salt, pepper and powdered sage. 

Giblet Gravy. 

Cover the giblets with cold water and let simmer for 
two hours; take them from the liquor in which they were 
cooked, chop tine, and after the turkey is dished place the 
dripping pan on the top of the stove, skim off most of the 
fat and add the giblets,withthe water in which they were 
cooked, and add water if necessary. Season with salt and 
pepper, thicken with two tablespoonfuls browned flour 
mixed smooth with a little cream or butter. Add a half 
pint rich milk and let boil tive minutes, stirring con- 
stantly. 

Scilloped Turkey. 

Cover the bottom of a well-greased baking dish with 
finely chopped cold roast turkey, season a little, sprinkle 
with bread crumbs or grated cracker, dot with bits of 
butter, then spread ona layer of cream sauce. Continue 
the alternate layers until the pan is filled. Sprinkle bread 
crumbs mixed with the yolk of an egg and one spoonful 
each of melted butterand milk over the top. Cover closely 
and bake for thirty minutes; serve hot. For the cream 
sauce mix together one spoonful each of butter and flour, 
add one-half eupful each of milk and broth. Season with 
salt and pepper. 
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Turkey Timbals. 


Mix together one cupful bread crumbs (good measure), 
one cupful cooked turkey chopped fine, one teaspoonful 
each of tinely cut onion and celery leaves, and one and a 
half cupfuls milk. Turn into adouble boiler and cook for 
tifteen minutes. Then add the mixture to the beaten 
white of one egg, to which has been added one-half tea- 
spoonful salt, one-fourth teaspoonful celery salt and one- 
eichth teaspoonful pepper. Grease nine moulds or cups, 
line with dried sifted bread crumbs, then with the timbal 
mixture when it has cooled. Fill with the following: 
Heat one cupful milk, melt one tablespoonful butter, add 
two tablespoontfuls flour, then the hot milk, a little at 
# time, stirring until smooth after each addition. Chop 
tine and add to the sauce three-fourths cupful cold cooked 
turkey, one hard-boiled egg and six medium-sized mush- 
roots, Season with one-fourth teaspoonful each of salt, 
celery salt and a little pepper. When they are to be used 
place them ina pan of hot water and bake in a hot oven 
for twenty minutes. ‘Turn out on a hot platter and serve 
with cream sauce made as follows: Heat one cuptul each 
of milk and turkey stock. Melt one-half tablespoonful ot 
butter, mix one tablespoonful flour with the hot 
liquid a little at atime. 


Turkey Pudding. 4 

‘To every pint of finely chopped cold cooked turkey add 
ohe tablespoontul of butter, one-half cupful milk, the 
Whites of three eggs and salt, pepper and parsley to taste. 
Mix well, rubbing it to a paste, after which add the 
whites of the eggs beaten to a stiff froth. Fill custard 
cups, stand them in water and bake for about thirty 
minutes, 

Turkey Hash. 

Minee cold boiled or roasted turkey, and to each cuptul 
ald two tablespoonfuls of butter, one-half eupful milk andl 
two thin slices of onion or a little grated lemon peel. 
Season with salt and pepper. Stew it, and when done 
serve on hicely toasted bread. 


Turkey Bone Soup. 


Cover the turkey bones and dressing with a quart of 


cold water. Let simmer three hours, strain; chop what- 


“ever meat there is on the bones and return to the soup 


with one slice of onion, a few celery stalks cut tine, and 
iwo or three spoonfuls rice. Simmer five minutes. 
Season With salt and pepper, add one cupful eream or rich 
milk, and serve as soon as it boils up. 


Orizinal in Goop HOUSEKEEPING, 
THE GRASSHOPPER AVENGED. 
BY LUCY LEE PLEASANTS., 


The srasshopper ehirruped quite heedless of fate, 
Nor dreamed of the turkey until *twas too late. 
“Your song is as sweet as the bird’s on the bough, 
but Ive no time to listen to sweet singing now, 
For,the weather grows cold, and my appetite’s fine, 
And the thing I care most for, is how I shall dine.” 


The turkey lay still on the platter so broad: 
He had gobbled his last, ere he came to the board. 
For the fate he had dealt to the grasshopper gay 
Wasjneasured to him in the biblical way. 
Said the farmer: “You are asked to assist at a feast, 
And your song is of all your attractions the least ; 
But though selfish your life, your death shall atone, 
ud we'll pardon your faults while we’re pickinga bone.” 


Original in GooD HOUSEKEEPING. 
HER THANKSGIVING DAY 


And the Strange Comfort Which It Brought Her. 
BY JUDITH SPENCER. 


was a slender, prett 


woman, and although s! 
had two big boys of | 
own and had seen troub! 
she had not lost her yout 


ful grace and air. 


As she was hurrying 


homeward on the blea 


November night the 
den consciousness that 
man was following caused her to hasten her alr 
rapid footsteps. 

“Who are you running away from, my girl?” 
nan said. with easy insolence. in her ear. 

She turne uickly and as the two thus su 
faced one another in -olare of the eleetrie lights 
wcry indiy nition melted wary ane the bright 


her cheeks. 


Jolin 


‘Mary! By 


took i and 
embling fingers and 
wistful eves. 

“Oh, I miust speak with you,” she 
voice. “TT have a thousand thing 
over into the park yonder, where we 
he alone.” 

«Bat it’s cold.” the man objected. 
ive? Now that Uve found vou 
you slip away trom me again!” 

She looked sorrow fully at him. Ile 
shaven, and had been drinking heavily. 

- You cannot go home with me.” she 
you care to talk with me 
will go ov ‘rinto th park. If not 
let me go mine! 

a There is al policeman,” he said coolly: ” 
call him to help me keep my runaway wife?” 

Her eves grew bright.  *Then Iwill speak out, to 
and in the courtroom, T will tell why I left you. 
you took to drink, forfeited your position of trust 
treated and neglected me for common women. 
that was more bitter than death! And how I! 
everything. until you threatened the children’s 
and then I took them and fled from you. Call 
policeman, but when he has heard all that. I think 
will not help you to keep your runaway wife!” 

Ile eyed her silently for a moment. +Well th 
come over into the park and say your say, but it’s bit 


cold.” and he shivered under his worn coat. 


November 


AS: 
aston 
| 
I 


heart ached for him. 


« How are the kids?” he asked moodily, at last. 


« Well,” she said, “Jack is almost up to my shoulder 


. and Teddie, nearly up to his. 


They are fine boys, 


, and John,” her voice trembled. «1 have told them 


thir 


> 


but good about their father. They have your 


eture. the one taken just after we were married, and 


ust worship it! 


They think that business keeps 


i away, and they are always, always looking forward, 


i planning for your return.” 


W 


Jolin,” she pleaded. 


keep me from hovs ? 


ou 


ll, and why can’t return? 


What 


I will 


ht have 


home 


“Oo with 


said. 
| 
| 


cannot come, like this.” she veated firmly. 


re} 


why can’t vou blot these 


out 


l, wasted years, this hideous nightmare of 


high, T could never live up to 


4 
\ 


rge—-is enough to take care of 


apartinent 


tempting enough. 


t 


} . 
uly a strange) 


ik alone, it’s that which has ruined vou. 


wi make yourself worthy of your boys.” 


you.” he sneered. 


had not been for them T should neve 


» said simply. 
il not speak fora while. then he lage 


who would trust with such 


ld, John. if 


only 


lake any situation you ho matte 


it may be, and be faithtul in it for 


one 


will see week. I will 


nil 


t shall come home to 


you every help you all I 


at the end of that time. if vou are doing 


to boys. Isn't that 


ving for? 1 even ask to he al 


Vou 


us at first. for a teacher, 


last I 


and my salary 


ind thoueh [had 


strugele for vears, at have a very eood 


in a public school thoneh it 


And our 


a happy home if only 


Us 


would 


stich 


with us there, as vou used to be at first.” 


but it’s not 
You have placed their ideal 


it! he 


said sadly. 


reward you offer is) tempting 


} 
sheered, 


0,” she 


have no Wisi t 
l, but if youre so comfortably off now, T sup- 


t won't mind throwing a little of your plenty to 


me—just until Tean get that situation he 


lly. «* You see, having lived West so lone, I'm 


now in town, and I've had a run 


ra luek ever since vou deserted me!” 


nptied her purse of its scanty contents. + That's 


ee.” she said, « until the first of the month. I 


share it with you.” 


ly. Tl meet you here and you can divide again. 


right, but on the first. at six in the evening pre- 


If 


m not to see the kids | will have something out of it! 


i see here, Mary, don’t vou fail to come or I'll hunt 


down. 
away again! 


‘Oo vou, you 


You are in my power now, and you ean’t 
So if you want to keep me from com- 
It would 


must come to me, be easy 
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enough for me to find you here, a public school teacher 
with her two boys! Come, give me your promise.” 

“[ promise you I'll come,—but now, John, give me 
yours! In spite of your bitter words tell me you will 


try to make a new beginning? And, for the boys’ 
sake, don’t, don’t touch drink again.” 

IIe laughed in her face as he arose. “ It’s too cold to 
sit shivering here any longer and listen to you preach! 
Well, then, so long!” And he 
left her without one tender or regretful word, without 


one baekward look. 


Aren't you coming ? 


When he was gone Mary bowed her face in her hands, 
but she could not weep. 

Some time elapsed before she arose and started upon 
her The fallen 
eo. She did thus 


alone in the evening, but this was the night before 


homeward way. boys would have 


asleep long a not often leave them 
Thanksgiving, and after she had seen them safe in bed 
she had started out with a light heart to provide a few 
little 
thinking how heavy hearted she would be on her return. 


As she 


vreat crowd gathering. 


simple extras for their Thanksgiving dinner, 
drew near the well-lighted avenue she saw a 
Some one facetiously said that 
a drunken man had run into a 


that the 


cable ear, and another 
An 


was coming, she could hear its warning bell as it rapidly 


said fellow was badly hurt. ambulance 


epproached. [Tt stopped, and the doctor sprang down, 
the crowd seemed to open before her, Mary pressed 


forward, and suddenly she saw the 


face of the prostrate 

A low, heart-piercing ery rang through the air, * John, 
—iny husband!” 
heside 


She sank on her knees 


looked 


he 


him, and the surgeon 


at her with pitying. eyes. «Tean do nothing, 


said respectfully. © Ie is already dead.” 


Jack and Teddie were awakened on Thanksgiving 
morning by their mother’s kisses, but when she ratsed 
her head they saw something unusual and strangely 
beautitul in her face and her luminous eyes. 

you've been erying, mamma,” Jack said in 
boyish wonderment. 

“What's the 


snuggling up into her arms. 


matter, momiuy dear?” said Teddie, 


* Something so strange has happened, my boys,” 


she said with quivering lips. «Your father lias 
come home.” 

*Tlurralh!” eried Jack. 
Where is he?” 


“Oh, goody, goodly ! * eried Teddie, with wild little 


“ This is Thanksgiving day! 


leaps for joy in his mother’s arms. 
‘But oh! my boys! hard to tell 


There was an accident-——and_ your father——is 


” she said, “Tt is 
you! 
dead.” 


She gathered them both on her breast and hushed 


their childish sobs, and when they were quieted again 


and dressed she took them in awed silence to the little 
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man’s side. hangs on the old kitehen wall, where it has hung i 
Wrecked and worn, he looked in the light of day, but = more than acentury. There was another for Christias, 

through all the traces his evil life had left upon hima — and one for NewYear’s, and one for each birthday in t! 

trace of that boyish beauty which had won her heart in family—not forgetting old Silvy’s. These were 1 

the days of long agohad now come back to his still deviated from, unless to enlarge the quantities to s 

white face. the extra guests. This is the menu: 

They gazed upon him in silence until, stirred by the 


Turtle soup. Pencil rolls. 
remembrance of those old happy days, she bent and Roast turkey stuffed with chestnuts. 
kissed his lips. Cranberry sauce. Celery. Sweet potatoes. 

Then Jack hid his twitching face upon his sleeve, and Sweet pickle peaches. Crackling bread 
Teddie broke again into wild weeping. 


New pork ham. Rice. Cabbage pudding. Oyste: 
By their dead father’s side she comforted her boys, Sees 
and all the while a strange thanksgiving filled her i ct tae 
Pumpkin pie. Persimmon beer. 
Thanksgiving pudding. 
nothing more to dread, to fear for either of her boys! Wine. Coffee. 


And their high ideal of their father they could carry 
unshaken to their graves. While he—weak, selfish, un- 


heart. He had come home at last, and now she had 


The turtle is ent up, boiled quite «to pieces,” w 
| 


shaved onion, a pinch of cayenne and eurry powd 


repentant and unfeeling, as he had shown himself to and a dessertspoonful of salt. When nearly dot 


the very end—who could say but that he might be round buttons of flaky pastry are dropped in, and 
given another chance in the place where he now was, thickened with a little pure sweet cream. 
and that when they should follow, in their turn, they Pencil rolls are made in the followine manne 
might not find him worthy of their love ? one quart flour add two teaspoonfuls of cream of 


and one of soda. two tablespoons butter, pinch Da 
Original in GOOD HOUSEKEEPING. mix With sweet milk. As soon as it can be handled 


A ROYAL THANKSGIVING DINNER tf pieces about the size of an egg. roll quite t] 


With a Southern Flavor. long strip, about half as wide as it is long, then 1 


BY MARGARET ANDREWS OLDHAM. tight—the long way. These rolls will then 
length, but about three times the size of an ordi 
IVILIZED man no longer eats; he breakfasts, ead pencil. Lay closely side by side in a baking 7 
lunches and dines, and the degrees of retine- and wash over with sweet milk to vive them 


ment with which he surrounds and performs — elaze. 
these frequent necessities, make of him an Turkey is, of course, the nucleus around whic 
ignoramus or a scholar, a gourmand or an epicure: ‘lesser viands cluster. If possible, this bird should 


All the arts and sciences are brought into requisi- wild one, weighing about eighteen pounds. Tl 


i 


tion in preparing and eating a chop. A very learned of the wild turkey is very tine and delicious. 
scholar once observed that there was aright and wrong dressed and hune up fora night. The dressing 
way in which to eat a strawberry. Surely, then, there — favorite portion, and much eare is bestowed 1 
is well-nigh a criminal way in which to serve and eat delightful part. It is made of stale grated bis 
a steak. corn-bread and chestnuts, in equal quantities. 

It has come to pass that all events. whether domestie. nuts are roasted, then pounded to a powder, any 
political or national, are celebrated chiefly by the variety with the two breads. Then are added three tal! 
and number of good things that load our tables, until fuls of butter, one onion shaved fine, one doze) 
it almost seems that we virtually and absolutely do live oysters, six hard boiled eggs cut fine, a pinch of 
to eat, and make holidays and unusual events as excuses sage, celery salt, parsley. and salt to taste. 
to eat more, and better—and yet more. all thoroughly mixed, with a little hot water, t : 

Perhaps it is well, for whatever is done with such  doueh. and every space to be found in the 
frequency and study of details must be progressively — stuffed tightly with this, and the opening sev 
and scientifically done, else there is noredemption from The turkey is then placed ina pan hali-titled with wa 
the common-place and the vulgar. The style in which in which has been put a cupful of the dressing 
food is served and eaten is a very fair testof a nation’s shaved onion, a few sticks of celery. salt, pepy 
progress and enlightenment. It is a pity that we have parsley. It should be basted every ten minutes, 


not more epicures and fewer gourmaids. frequently turned, not allowing any portion te 
Next to Christmas, the occasion calling forth most before it isdone allthrough. When it is heated thron 

skill in edibles—in the South—is Thanksgiving, and a paste of flour and water and a little celery salt s! 

this dinner is truly a royal feast. Here is the menu of — be spread smoothly over the part uppermost; ov 

an old Charleston, 8. C., high-liver (who died of gout). a few dots of butter. As this begins to brown 


A parlor where she had watched out the night by the dead ~The card—now yellowed and dim—is framed, and ye: 
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turkey should be turned, and another part treated in the 
same manner. At the last, let each portion become 
brown, and none of it will have baked dry or hard. 
The gravy should be thickened with brown flour and 
cream, and there should be plenty of it. This is the 
perfection of all dishes, and fit + to set before a king.” 

Crackling-bread is made of corn-meal, cracklings (may 
be bought) and meal, in equal measures, mixed together 
with a little water and a pinch of salt, made into oblong 
pones, and baked brown. 

Sweet potatoes—such as the North has never seen— 
sweet, juicy yams, that become candied as they bake, 
and are taken from the oven dripping sweet. 

Peaches and tomatoes may be made into sweet 
pickles at any time. Allow one pound of sugar and one 
pint of vinegar to every three pounds of fruit. Pour 
this over the fruit, boiling hot. This vinegar should be 
poured off, for three mornings, boiled, and poured back 
over the truit again. A bag of all kinds of spices 
should be boiled and allowed to remain in this svrup. 
Cabbage Pudding. 

Cook a firm head of cabbage half done. Chop tine. To 
each quart of the cabbage add four eggs well beaten, one 
teaspoonful of mustard, two soda crackers rolled fine, a 
pinch of cayenne pepper, and salt totaste. Put ina but- 
tered pan and bake ten minutes. 

Oyster Pie. 

Beat four eggs light, add two cups of sweet milk, one 
quart stale, grated light bread, one quart oysters, salt, 
pepper, celery salt, three tablespoonfuls of butter. This 
should be of the consistency of very stiff batter. Pour into 
a buttered earthen dish, and bake till slightly brown. 

Cranberries may be cooked whole, if carefully and 
S1OW ly cooked, or strained and served as a jt lly. 

Rice is never properly cooked anywhere out of the 
South. The gluey, starehy dish that is called + boiled 

here, would not be recognized by a rice-eater. It 
s carefully washed, and placed on the fire in a double, 
>a porcelain boiler—one pint of rice, to three pints 
of water, and a teaspoonfulof salt. It is never stirred, 
When it has boiled, and begins to stiffen, simply set it 
ip from the fire and let it alone; it will steam done. 
When thoroughly done each e@rain is perfect. and stands 
part. ‘The grains are soft, but dry and distinet. This 
is a very beautiful, snowy, and nutritious dish. 

A new pork ham, boiled, then scored, dotted with salt 
md pepper and browned in the oven, is also a favorite 
lish on this occasion. 

Okra, which has beea canned, may now be boiled in 
salted water, and served whole with a spoonful of cream, 

ie of butter, and a little pepper. 

Persimmon beer—but that’s another story.” 


Wine—The best and oldest you can secure. 


Pumpkin Pie. 

The pumpkin should be eut into small pieces, and 
stewed, in a very little water, and washed free from lumps. 
For each pie allow one and one-half cups, one cup of boil- 
Ing milk, one tablespoonful of butter, one-half eup of sugar, 


one-half teaspoonful of salt, one salt spoonful each of cinna- 
mon, hutmegand ginger. Add one egg beaten separately. 
Half bake the crust, then fill with ingredients and brown. 
Thanksgiving Pudding, 

One pint of molasses, one pint of buttermilk, one tea- 
cup of suet, or butter, one teaspoonful of soda, one-haif tea- 
cup of sugar, flour to make a stiff batter, and lastly one 
teacup of raisins (currants, dried cherries, orany dry fruit 
desired). Grease pudding bag with lard, then flour well, 
turn, and pour in the stiff batter. Tie loosely, allowing 
plenty of room to swell. Drop in boiling water and let 
boil for about two hours. 

Sauce for Pudding. 

One cup of sugar, two tablespoonfuls of butter, two cups 
of water, one tablespoonful of flour (stir in sugar). Cook 
till smooth and thickened. Flavor with wineglass of 
brandy or any flavoring desired. 


Original in Goop HOUSEKEEPING. 
PUDDINGS AND PIES. 
Set Forth in Carefully Tested Recipes. 
BY MARY J. SAFFORD. 


“DDINGS and pies, properly prepared, are d 

to the American palate: the average use- 
wife would consider her dinner table po 

laden did not one or the other daily tempt the 
appetites of her family, while for all special oecasi: 8 
both must be regarded indispensable. The recipes 
Which follow have been carefully tried, and are it 


mended to readers of Goop ITlousEKEEPING. 


Prince of Wales Pudding. 

Take the weight of three eggs in flour, in butter, and in 
fine white sugar. Beat the butter and sugar toa cream, 
and add the ezgs, after beating the whites and yolks sepa- 
rately. Sift in the flour an’) beat the whole mixture very 
thoroughly. Pour into a buttered mold and boil an 
hour and a half. Serve as soon as it is taken from the 
mold with any thin sauce preferred. 

Baked Indian Pudding. 

One quart of milk, six tablespoonfuls of Indian meal, 
one cup of molasses, a small piece of butter, a half-tea- 
spoontul of salt, one teaspoonful of ginger and a little 
cinnamon. Mix the meal with a little of the milk. Seald 
the rest of the milk and pour over the meal, cooking a 
little. Add the other ingredients to the mixture, put in 
half a eupful of cold milk, pour into a baking dish and 
bake very slowly for three hours. 

Boiled Plum Pudding. 

One cup of molasses, one of sweet milk. one of suet 
chopped fine, or one-half cup of melted butter, one cup of 
raisins, aud one-half eup of citron, both chopped rather 
fine, two and a half cups of flour, and one-half tea spo: 
ful of soda; salt and spice to taste. Mix well and steam 
two hours. Eat with foamy sauce, or with hard sauce 
Friar’s Omelet. 

Twelve apples stewed as if for apple sauce. While hot, 
add one-quarter of a pound of butter. When cold, add 
one quarter of a pound of sugar, four eggs, with the yolks 
and whites beaten separately, and a little nutmeg an: 
cinnamon. Put the mixture into a pudding dish, cover 
the top with bread crumbs, and bake for half an hour. 
Serve while warm with cream. This is especially nice 
when made with early apples. 
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One-half cup of pearl tapioca, soaked over night in 
water enough to cover it. In the morning put it into a 
farina kettle with one quart of milk, and let it boil until 
the tapioca looks clear and is tender. Then add half a 
teaspoonful of salt, and a piece of butter half the size of 
anegg. Lastly put in three-quarters of a cup of sugar. 
When nearly cold, add three beaten eggs, one-half tea- 
spoonful of grated lemon-peel, a pinch of mace, cinnamon, 
or any other flavoring you may prefer. Place in a pud- 
ding dish and set the dish in a pan of hot water. Bake in 
a moderate oven. 

Sponge Pudding. 

One pint of milk and one cup of sifted flour; wet the 
flour with a little milk, seald the remainder, and pour in 
the flour, cooking it alittle. Add one-half cup of sugar 
and one-half cup of butter beaten together. When cold, 
add six eggs, the whites and yolks beaten separately, and 
putina pudding dish. Set the dish in a pan of hot water 
in the oven and bake one hour. Serve either with hard 
or liquid sauce. 

Foamy Sauce. 

One and one-half cups of sugar,thoroughly creamed with 
one-half a cup of butter, one scant tablespoonful of ecorn- 
starch wet with a very little cold water and scalded with 
three-quarters of a eupof boiling water. While this is 
hot pour it over the sugar and the butter and stir well. 
Beat the whites of three eggs very stiff, and stir in also 
any flavoring desired. A half cup of thick cream whipped 
and added is a great improvement to this sauce. 

Apple Roly Poly. 

(ne pint of flour, half a cup of butter, two heaping tea- 
spoonfuls of baking powder and half a teaspoonful of 
salt. Mix with milk, roll out thin, and cover with slices 
ot tart apples sprinkled with sugar. Fold it put it 
into a buttered mold and boil two hours and a halt. 
Serve hot with hard sauce. Peaches, raspberries anid 
cherries may be used. 


over, 


Apple Tapioca Pudding: 

soak half a cup of tapioca over night. Pare and 
six tart apples. Fill the cores with sugar and place the 
apples in a baking dish. Pour the soaked tapioca over 
them and seatter a few bits of butter over the top. Add 
a little hot water and during the baking add more, as may 
be needed to prevent the pudding becoming too stiff. 
Bake slowly until the apples are perfectly tender. Serve 
when nearly cold, with sugar and thick cream. 


Baked Apple Dumplings. 

Pare tart apples, remove the cores, and fill with sugar. 
Make a rich short cake, roll up each apple separately, lay 
them as closely as possible ina deep baking dish which 
has been buttered. Make a sauce of one cup of butter, 
two cups of white or brown sugar, a little‘cinnamon, and 
nutmeg. Spread over the top of the dumplings. Fill the 
dish half full of cold water and bake slowly. Serve hot in 
the same dish. 


Quaker Apple Pie. 


Slice nice sour apples upon a large pie plate; seatter 
over a few small bits of butter and cover with the putf 


paste, rolled about an eighth of an ineh thick. Let it 
bake in rather a quick oven till the apple is soft and the 
pastry a nice brown. Take off the crust and turn it over 
upon a clean plate; then season the apple with sugar, nut- 
meg, and aspeck of cinnamon; stir it carefully, enough 
to mix the spice and sugar in, then place the apple 
smoothly over the crust. Beat the whites of two eggs 
stiff; in another dish beat stiff three ‘tablespoonfuls of 


with the whites of the eggs and a large spoonful of pow- 
dered sugar, also afew drops of vanilla. By this time the 
pie will be nearly cold and the meringue may be spread 
over it. 

Common Apple Fie. 

The common apple pie may be made in much the same 
way as the above, only that the plate must be lined with 
the puff paste before the apple is sliced. After baking 
the pie lift the top crust carefully, and season according 
to the directions just given. To be nice an apple pie 
should be well sweetened. Replace the crust and sprinkle 
a little powdered sugar over the top. 

Puff Paste. 

One pound of flour, three-quarters of a pound of butter, 
the volks of two eggs, a very little salt, and ice water. 
Place the tlour upon the kneading board. Beat the yolks 
of the eggs and stir into them a few spoonfuls of ice- 
water. Pour this slowly into the center of the flour, 
stirring it lightly at the same time with the tips of the 
fingers; keep stirring in this way until you have a tirm, 
smooth paste. Now roll it into a rectangular shape. The 
butter, if it is at all soft, should be cooled in ice-water and 
then worked till it is dry and supple, but not melted on 
made warm. Divide the butter into three parts, and 
spread one part evenly over half the paste. Turn the 
other half over it, folding it a second time from right to 
left. Roll out again and spread another portion of the 
butter as before on half the paste, folding again and roll- 
ingout. Repeat the process a third time, with the re- 
maining portion of the butter. After the butter is all in 
and the paste rolled out the third time, it should be placed 
in the refrigerator. This will prevent the butter from 
becoming soft and injuring the delicacy of the paste. 
After it is cooled it is ready for use, and may be kept ton 
a day or two in a very cold state. 

Squash Pie. 

Boil and 
squash. 
cup of sugar, two eggs, half a teaspoonful of salt, a little 
nutmeg and cinnamon, half acup of cream and ene eup 
of milk. If no cream can be had stir into the squash a 
small bit of butter while it is warm. Line plates with 
paste rolled very thin and bake in a slow oven. 


rub through the colander a good marrow 


For one pie, take one cup of the squash, one-alt 


Mince Pie. 

‘I'wo cups of cold boiled beef chopped very fine, one cup 
of suet chopped very fine, two cups of apples chopped 
very fine, two cups of raisins which have been stoned--one 
cup should be put in chopped and one whole—one cup ot 
eurrants, and one cup of tinely chopped citron, two tea- 
spoonfuls of ground cloves, four teaspoontfuls of cinna- 
mon, one of mace, half a teaspoonful ot black pepper, and 
two tablespoontuls of salt, two teacupfuls of sugar, one 
pint of molasses, one quart of cider, half a cupful of vin- 
egar and one cupof butter. Put all together in a pan, 
set over a kettle of boiling water, and let it heat till it is 
thoroughly mixed and cooked. A very little grated 
orange peel, orange juice or any other flavor, according 
to taste, will be an improvement. If the mince-meat 
should seem too dry, some water may be added, and more 
sugar, if not sweet enough for the maker’s taste. 

Lemon Pie. 

One tablespoonful of corn-starch, one teacupful o! 
boiling water, a piece of butter the size of a butternut, 
three eggs, one large lernon or two small ones, anda cup 
of sugar. Dissolve the cornstarch in a very little cold 
water, add the teacupful of boiling water, then the butter 
and sugar, asmall teaspoonful of the grated rind ¢f the 
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lemon and the juice. Add when cool one egg and the 
yolks of the other two beaten together. Line the plate 
with the paste and fill with the above mixture. Bake in 
a slow oven. When cool, make a meringue of the two 
whites, well beaten, with two tablespoonfuls of pow- 
dered sugar. Spread over the top of the pie, and return 
to the oven till the meringue has been slightly browned. 


Original in Goop HOUSEKEEPING. 


THE ANGEL PEACE. 


BY MARIA B. H. HAZEN. 
Sweet Peace, the angel, touches with her wand 
Our tropic islands in a far-off sea; 
And up and down the length of all our land, 
Where War has been, and Death and Grief, all three, 
Peace lays her tender hand. 
She binds the wounds a cruel foe has made, 
And by her touch allays the awful pain ; 
She stops the flow of life blood by her aid, 
And bids the weak grow strong and well again— 
Sweet Peace, for whom we prayed. 
The sunlight loves to follow in her train : 
She bids the wives and maidens, unafraid, 
Call back their own to home and love again; 
And with a tender grace, her hand is laid 
On graves of dear ones slain. 
And, more than these, wherever Peace may go, 
Her trailing robes with gentle touch, and calm, 
Will make a friend where once there was a foe, 
And perfume every breeze with breath of balm, 
Whatever winds may blow. 
We hail the coming of thy blessed feet, 
Dear Angel Peace! We spring to touch thy hand, 
And shout for joy, thy presence is so sweet! 
Dwell evermore, we pray, within our land, 
And make thy sway compiete. 


Revised Definitions. 
Price—Something every man thinks every other man 
its. 
Poverty A disease that a poor phiy sician is unable to 
eure. 
Betting—A fool’s argument that is convincing only 
When you win. 
Eloquence—A kind of liquid wind that some orators 
mix with weak arguments. 
Critic—-A genius who points out what the author has 
left out of his book. 
Contestant-—A person with a will of his own whe tries 
to break the will of another. 
Satisfaction—Something a man doesn’t get when he 
kisses a pretty girl through a veil. 
Gas meter—A device that registers the amount of gas 
you pay for, regardless of the amount you burn. 
Judgment—Something the average man uses to a bet- 
ter advantage in selecting a cigar than in selecting a 
wite.—Chicago News. 


Original in GOOD HOUSEKEEPING. 
CREOLE TURKEY STUFFING. 
Seasoning the National Bird for Louisiana Palatés. 
BY LYLIE ©. HARRIS. 

EW Orleans 7, al. 
though possessing many 
of the best French ele- 
nents, is vet sui genesis. 
The Creoles hay 
vented or improved 
quite a number of dishes. 
Gombo, for instanee, is 


essentially a Creole dish, 


while they have so im- 
proved the Louilla baisse 
that they have made it a dish fit to set before a king. 

Creoles possess the delicate art of season‘ng just to 
the point, and the palate which is once habituated to 
their delicate blend of flavors, finds it hard to relish 
less savory food. Take for instance the ordinary 
American stuffing for fowls. How is it made? Eyen 
those who are thought to be good cooks soak the bre ud 
in water or milk, then squeeze out some of the moisture, 
add to it a little salt, pepper, onion and butter, and 
With this stuff the fowl. One must have a vivid imagi- 
lation, or a very good appetite indeed, to enjoy this 
variety of stufling. What is worse, it has actually with- 
drawn from the turkey some of its flavor. and lost it in 
its own soggy mass. A Creole cook would clasp her 
hands in despair should any one direct her to soak 
bread for what she ealls a furce. 

This very minute old Tante Pelagie js mixing a 


force in the kitchen. She is as little, and lean, 


tne 
erect. and black as an exclamation point. Her old head 
is tied up in a brilliant foulard handkerchief, whiel 
she calls a signon, and it bristles with intricate knots 
and wonderful butterfly bows, into which her deft 
fingers have tied its four corners. She is a famous 
cook, even in this city of evood cooks. Now he re is 
what she is doing. 

In the first place, she abhors waste. The old Priest 
in Allee St. Antoine, just a stone’s throw from the 
house (which of itself has a most romantic history), has 
impressed upon ante Pelagie a deep sense of the 
wickedness of waste, and she practices an ant-like 
economy. She has saved all the stale crusts and broken 
bits of bread, has toasted them lightly, and pulverized 
them. From breakfast there were left half a dozen or 
more corn meal muffins, She crumbles these and 
mixes them with the bread. 

She has taken half a pound each of breakfast bacon 
and pork sausage and chopped them fine: also a pound 
of pecans, one of almonds, one of seeded raisins. three 
tart apples, and a little piece of thin lemon paring. 
These too are chopped fine. All this goes into the 
crumbs, She bruises a button of garlic in a rag, and 
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adds the exuding juice to the farce. Now no nose 
need be on the sniff. Nobody who eats that stuffing 
will ever suspect that a certain delicious subtle flavor 
about it is due to garlic. Every one knows that all the 
finest table sauces in the world have a little garlic. 

Tante Pelagie’s hands incorporate all these materials 
into one. Then she seasons the whole with salt, black 
and red pepper. thyme and parsley. She tastes, tastes 
again: looks up to heaven as though for inspiration. 
adds a dash of pepper, a soupeon of salt tastes again, 
shakes her wise old head, mutters “mo conne pas” (| 
don’t know,’’) and finally asks me to taste. 

C'est delicieuse a ravir!” exclaim. 

“Bon!” she replies, her black face lighted up with 
pleasure, and goes on with the mysteries. Into the 
stuffing she breaks two raw eges and works them in 
thoroughly with her hands. 

She has ready in a great frying pan about half a tea- 
cupful of melted bacon flat, in which she has just fried 
to a light yellow four sliced onions. Into this sizzling 
grease she turns the stuffing, lets it cook for a few 
minutes, stirring it constantly to prevent burning. It 
should have been mentioned that Tante Pelagie had 
also fried the liver, heart and gizzard, and added them, 
finely chopped, to the farce. 

She puts the hot stuffing into the turkey, sews him up, 
and envelops him after plastering him thick with lard, 
in a pasty made of flour and water. She lays him in the 
pan and shoves it into the oven. That pasty will save 
him from burning and her from basting. 

Tante Pelagie knows perfectly well when the turkey 
is done. Half an hour before she takes him out she re- 
moves his surtout of dough, sprinkles a little flour over 
him, pours enough hot water into the pan to make suf- 
ficient gravy, and bastes him until she is ready to dish 
him up. 

The flavor of that turkey will be surpassed only by 
his inner and better self. Of course it is presumed 
that the turkey to be stuffed is fat, and that no outer 
barbarian has been permitted to parboil him. 

Serve always with turkey cod boiled ham cut as thin 
as possible, and, of course, cranberry sauce. 

Tante Pelagie’s rice dressing is also good, and made 
like the above. The rice must be first boiled dry. It 
is hard to swallow the gluey, starchy stuff which is 
sometimes served as boiled rice. Wash a cupful of rice 
jn three waters, rubbing it well between the hands. 
Into a saucepan put just enough cold salted water to 
cook the rice. When the rice is put into this the 
water should cover the rice three inches. Let it come 


quickly to a boil, never stir it, and when the water has 
boiled quite away put the pan at the back of the stove, 
and let the moisture evaporate. If every grain is sepa- 
rate and yet quite soft under the teeth, the rice is well 
cooked. Into this rice one may put whatever seasoning 
is preferred, much or little, but it, too, must be fried in 
hot lard. 
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To one who has never eaten it. a Creole farce is a 
revelation. Once tried, nothing else can ever take its 
place. 


Original in GOOD HOUSEKEEPING. 
SAINT ANDREW’S DAY. 
BY RUTH RAYMOND, 
WeSwalked o’er meadows sear and brown, 
One year ago, dear love; 
My heart was gay, while thistle down 
Sailed far our heads above. 
I knew not bending trees were bare 
And drifting clouds were gray, 
Since you but wandered with me there 
On good Saint Andrew's Day. 

Your golden curls were sunny bright, 
Your cheeks were very red, 

[ held your hand so frail and white 
That trembled while | said 

The passioned words, that oft and long 
My lips had tried to say. 

Your answer filled my soul with song 
On good Saint Andrew's Day. 


One year ago! now joy has fled, 
O’er meadows flecked with snow 
I walk alone; my hopes are dead, 
My heart is tilled with woe. 
From earth the angels bore my bride 
To heavenly joys away. 
[ miss you, darling, trom my side 
On good Saint Andrew’s Day. 


Compiled for GOop HOUSEKEEPING. 
HOUSEHOLD WISDOM. 
BY A. ASHMUN KELLY. 

To clean a spice mill, grind a handful of raw rice. 

A whisk broom is just the thing to clean the horse- 
radish grater. 

Corsets with the whalebone removed make good 
cleaning cloths. 

Wood ashes put ina woolen bag and placed in the 
water will make hard water soft. 

Pickles or vinegar will not keep in a jar that has ever 
had any kind of grease kept in it. 

Clam shells are more convenient for scraping pots 
and kettles than a knife, requiring less time. 

Ceilings that have become smoked by a_ kerosene 
lamp should be washed off with weak soda water. 

Put a little household ammonia on a rag and clean 
off the rolls of the wringer before putting it away. 

Drain pipes that are sour or impure may be cleaned 
with lime water or carbolic acid or chloride of lime. 

» When you drive a nail into a wall, clothes press or 
closet, to hang things on, drive it through a spool*up 
to the head. 

A small box filled with lime and placed on a shelf in 
the pantry or closet will absorb dampness and keep the 
air dry and sweet. 

To brighten the inside of a coffee or tea pot, fill it 
with water, add a small piece of soap, and let it boi| 
about 45 minutes. 

When hot grease has been spilled on the floor, the 
best way is to dash cold water over it quickly and 
prevent it from striking into the boards. 
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Original in Goop HOUSEKEEPING, 


HOW TO MAKE MONEY. 


A Series of Twelve Papers 
By RUTH HALL. 
Cuarrer XNI—Opp Ipeas. 


So ist esin der Welt: 
Der Eine hat den Beutel, 
Der Andere das Geld.” 


FAMILY owning a number of 
hooks is sure to be ealled 
upon, from time to time, if 
there is no public reading 
room at hand, for a loan of 
the volumes. Money may be 
made from a source like this, 


if repayment may be ever 


taken for what one would 


sladly give as a neighborly kindness. Books are so 
» now that a number —fiction especially, since 
on will be most in request—may be frequently 

i to the stock. 
(ne owning a horse may take parties driving by the 
or engage to transport customers from one spot to 
ther at their order. Bicycles, and the increase of 
street car systeins, hurt livery stables so terribly that, 
ler to exist, they must keep up their rates, and we 
seldom can afford to send to them, if we want a car- 
ice for an invalid. or ina storm. She who has horse 


veyance at her disposal can embrace this oppor- 


ther business opening might be that of shopper 
neighboring city. All are familiar with the buy- 
« for country customers carried on by many urban 
en. This scheme is a little different, and would 
seem still more feasible. There is some large town 
within a half-day’s journey of most of our villages. If 
» woman in each of the villages, to whom one could 
nally explain exactly what was wanted, was under- 
stool to take that journey on certain days, she certainly 
could do a business from her percentages to warrant the 
outlay of frequent trips. 
Qne enterprising girl, upon the cultivation of whose 
onsiderable money had been expended, got up 
what she ealled an old-fashioned singing school, and the 
vldity took no less than the fact that she gave children 
md adults many valuable points on the betterment of 
their singing. This might be combined with vocal and 
instrumental recitations in public, with playing for 
dancing at private houses, or with instruction in music 
upon some strange instrument preferably, if one hoped 
todo great things any more, although piano teaching 
there must be, and will be as long as the world endures. 
A good singer can arrange, too, to give, for example, an 
“illustrated” lecture on ballads. The illustration, of 


course, would be her rendering of typical Scotch, Trish, 
German and English songs. Or she might advertise 
evenings arranged with a little talk and many musical 
selections from one source, as Trish, English, Seotch, 
French, ete. Ina large place there would be sufficient 
representation of nationalities to make profitable this 
appeal to patriotism. 

A magazine club may raise some money for its mana- 
ver who attends to the circulation of the periodicals 
among the members, secures the former at club rates, 
and asks just enough from each participant in its bene- 
fits to recompense for her time and bother, while keep- 
ing the project so reasonable as to be alluring. 

There are numerous small patents for, which the 
ageney might be undertaken, where the tested worth to 
housewives is beyond peradventure. Or even if one 
does not undertake a shop, or a from door-to-door sale 
for these, she could at home offer for sale such invalua- 
ble and hard-to-procure trifles as mending tissue, lard- 
ing needles, peculiar extracts, ete. 

If of an inventive tendency a chance to improve the 
materials on hand has before this led to a valuable dis- 
covery. One woman, who makes wax flowers for a 
livelihood, has a discovery that helps her in forming more 
life-like blossoms, and was one cause of her selection to 

portray in this manner for the government the exact 
representation of our plant life, with root, stem, leaf, 
buds and blossoms copied from nature. Another, a 
china painter, now manufactures her own kilns, evolved 
through a lack of quite the right sort all ready for her 
using. She, too, has patented a paint for water colors, 
possessing superior advantages over others in the length 
of time that it remains moist. These cases are cited 
that they may induce women to think how that found 
inadequate to their requirements may be bettered. 

In every reading household many periodicals and 
papers accumulate. There is now and then a eall for 
back numbers of magazines to complete a set, or of 
newspapers to look up some article, or verify an asser- 
tion. There are in this whole country only two or 
three sources, I believe, where one may apply for out-of- 
date literature like this. Lack of room makes it im- 
possible for most of us to enter upon the hoarding 
process. For those who can give up the necessary 
space, and have the periodicals already, there is no risk 
to run in keeping a file on hand, and it might often be 
consulted or bought up. 

Collections of stamps, or plants, or minerals, are 
pretty sure to find purchasers. Souvenir collections, 
running in certain lines, are quite certain to do so, as 
are, in a more limited sense, the clippings made for as- 
sorted kinds of scrap-books. One may compile a cook- 
book by the aid of local housekeepers who will lend 
their signatures to their recipes. By canvassing the 
locality beforehand for subscribers, by getting the low- 
est rates from a printing office and a bookbinder, this 
scheme has been made to pay. 
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Wood carving is the finest of employment for delicate 
fingers. It calls for the slow, patient, nice execution 
that is most feminine, and the handicraft stands to-day 
in a repute that should satisfy even Ruskin and_ his 
frantic outeries against machine-wrought furniture. 

T have seen a fortune book on the counter of an ex- 
change for faneywork whose idea could be repeatedly 
copied. It was homemade, but neatly put together 
with not a little artistic ability. There was a quotation 
for each day of the month, and the person proving her 
fate was either to accept that for her birthday as deci- 
sive, or to seleet a number for herself and try issues 
with that. Fortune telling by cards, tea-grounds or 
palmistry, may be so heightened by a mysterious en- 
vironment as to pique the money out of the pockets of 
the credulous. Character reading, by handwriting, or 
phrenology, is likewise alluring. 

A very successful all-around architect was a woman. 
She did not plan houses for others, except in the sense 
that she built some dozen on land belonging to her, and 
sold every one of them at her own prices. Landscape 
gardening was another forte of hers, thus shown to be 
within the feminine scope. 

The profession of entertainer is one that may be en- 
larged upon in many directions. It has been made to 
include not alone the conduct of private parties, or the 
arranging a program for them, but the management of 
public representations. A number of years ago some 
one traveled about the country giving tableaux of 
Tennyson’s Dream of Fair Women. Local talent was 
proud to be selected for the beauties displayed as an ac- 
companiment to the recited text. People will usually 
crowd to see their neighbors in an unfamiliar light, and 
thus these “shows” that call upon home actors are 
among the most taking. Another woman has made 
hay in the sunshine of this knowledge by a + Singin’ 
Skewl” which she gives, in one place after another, 
with the aid of a Sunday-school for recitations and 
songs. Parents go to see how their children appear in 
their quaint costumes, and the house is packed. 

Raising pet canaries, especially, is a further sugges- 
tion. Then there is the designing of gowns, and the 
giving advice on matters of the toilet. Should one,whose 
own garments are greatly admired, and whose practical 
and theoretical information is unquestioned, choose to 
“set up in business” in this capacity, she should have a 
wide range of clients. Another by-path of this design- 
ing is limited to the fortunate who are qualified to 
walk therein. Among these is one lucky soul who 
makes ten thousand dollars a year from hat manu- 
facturers for whom she supplies the fashions in shapes 
and styles. 

In most country communities there is no one who can 
clean gloves or renovate garments. With gasoline or 


naphtha—not beuzine—this is a simple and neither dis- 


agreeable nor expensive process. No one would guess 
how easy it was to do this work most beautifully until 
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she had experimented in it a little. For those y 
have not done so, a notice that it would be cheaply ; 
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) 


complished for them, would attract their custon, 


straightway. 


If you live in my often-mentioned village, or wi 


reach of the fields and woods, why not take a stand as 


mushroom specialist and purveyor? By the pr 


study,-one could soon do this, with the variets 


ininute information that is now published. It woul 


altogether practicable to charge for consultati 


moreover, in one’s expeditions, to gather these de; 


morsels for sale to the epicures trom Whom ther 


never-ceasing call for this most «precious ” of all { 


In New York there is an institution famed as 
Owl” night stand, where coffee, sandwiches, et 


procured. This Wagon proved SO popular that an 


was started by the temperance society, under wi 


auspices it exists. Why could not a woman whe 
husband, or father, or brother, or son, to sel! 
night workers for her, send out in other cities. 
other parts of the same city, a barrow with coffe: 
hot over an aleohol lamp, appetizing sandwiches 
pieces of pie? 


English women have tried. of late years. all s 


C., bil 


t 


odd methods of filling their private purses. Am 


them as the invention of new kinds of fancy work, 
new ways of making old kinds. as strange devi 
pin cushions, for instance. This little schen 
vreater chances there than here, since the ha t 
an important part in Anglican charities. 

They establish, too, a sehool for millinery, 6 
dressinaking. They belong to the Gentlewom 
sociation, and raise fruits and flowers. They de 
banquet tables. They dance in At Homes. T'} 


recipes, like those for harmless rouge.” or « 


fringe” (which we should call keeping one’s Ian 


order), or even “a cure for blushing.” They see 


position as cook where only lady helps ave hired. 


copy songs. They give instruction in art. eit 
their studios or by correspondence. Strangest 
they advertise that they will supply 
those in distress.” 

These are all attempts to make ladylike endea 
wage-earning. There is one side of this delica 


inaty answer, if not as a pattern, as a hint to us. 


in the consequence that any such effort is rend 


pretty, and nice, und refined. Fine feathers ass: 
vo to the making of fine birds, and appearance 
much of attraction that we need not smile at the 
little English gentlewomen without some thought 


its furtherance of the queerest plans. 


The lady’s inborn taste, no less than her tact. i: 


be assessed. ‘This sounds harsh, and somewhat 


perhaps. But the mereantile world lives by laws ! 


are certainly harsh, and possibly vulgar. We can | 


to soften and sweeten these laws. We cannot d 
with them, nor reckon without their potency. 
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THE HOUSEKEEPER’S COMPLAINT. 


BY MARGARET PRESCOTT. 


“Things are seldom what they seem,” 
Skim milk often sells for cream. 
Strawberry boxes are a heathen cheat, 
Fresh eggs oft have too much meat. 


he favor of coffee with chicory teems 
instead of old Java and rich Mocha beans, 
Sugar is sweetened with glucose and sand, 
While butter is oft of the oleo brand. 


Our salads are flavored with cotton-seed oil 
Che label “pure olive” is only a foil. 


\nd pure cider vinegar is made in the shops 
Of old, sour wine, molasses and hops. 


black pepper, so pungent to taste and to smell, 


Is mainly composed of cocoanut shell. 
While nutmegs and hams of wood, we are told 


Were traded by Yankees for Canada gold. 


Whatever we eat, whatever we drink 
ly 


these modern days; we can’t help but think 
\las! is all false? In the whole of creation 
s there nothing but sham? All adulteration? 
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A CLUB DINNER. 


Unlike any Other in Preliminaries, Material, and Management 


BY J. M. COOPER. 


exclusive as to membership, it has on more 


} 


congenial company of men was ever brought 
| 


Laurel House is a famous winter resort, and in 


small company used to gather every evenll 


the many delicacies which the chating dish is 


‘ 


that finally the gentlemen who were in the habit 


cor evregating resolved to form a elub, and the 


AL CL." was the result. 


peculiarity of its membership was that the last 
| 


laxpayer, and should pay all the Club bills till the 


1 of the next new member, who was similarly 


“dl. The regular staff of officers consisted of Sam ue 


\. Castle, of Springfield, Mass., «TI. C.,” (head chef )f 


orge Jarvis Coe, of Plaintield, (second chef 


The Club’s most successful public function took place at 


ly 


packages of meat after purchase,and this is the document, 
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NIQUE among social organizations is the « W. 
A. ©." or the + White Apron Club” of the 
Laurel Tlouse, of Lakewood, N. Although 


than one oceasion favored the public with an 
into the feeling which prompted its organization, 


insight has satisfied the public that no jollier 


I producing. This proceeding beeame so 


r elected should be President, Treasurer, Auditor, 


S. Beard, of Lakewood, “«G. B.” (Grand Bouncer): Hou. 
Charles J. Fisk, of Plainfield, N. J.,« H. D.;° William 


he Laurel House on March 1 11S96.and the receipt of the 
itations kept everybody on the qui vive previous to 
the affair. These were printed on a kind of paper 


isually employed in a meat market for wrapping the 


fearfully and wonderfully made, which in larger dimen- 


sions greeted the startled eyes of each recipient: 


ny” °RE The 


w 


4st 


oF tHe 
W. A 
ON MAH 14 
pT 


r. S.v. 
sTAY AW 
iF Yow ov LE 
it, 
A Yo LE ar 


It will be observed that in setting this up a letter 
from almost eve font of type known to the printing 


otlice, was emploved. while some of the letters were 


especially manufactured for the o casion. In the lower 
right-hand corner stood a ealf that had evidently not been 
fed for a vear. and whose four feet were lost sight of in as 
many varieties of footwear. It was one of the most uncom- 
mon and ingenious productions ever placed before the 
publie. «EE. L. DD.” it should be stated, was the one con- 
dition imposed by the Club, namely, * eat light dinner.” 
Judging from the quickness with which the edibles 
disappeared, it must have heen regarded by at least three- 
fourths of the large company. 

Acceptances were showered on the club, many of them 


wonderfully cleverly worded, as witness the following: 


\ pleasant thing to me, 

The invitation of the “ W. A. C.,” 

To partake of the Oyster Roast, 

The first the Laurel House does boast. 
t accept with pleasure, let me say, 

For the evening of Saturday, 

March fourteenth—The time? 

When the clock says half past nine. 


As the hour appointed for the jollification approached, 
there was much speculation as to the whereabouts of the 


Club rooms. This, however, was quickly dissipated by 
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the presentation to eye rybody in the public apartments looking owl perched on a half moon, and two rabbits, 
of a miniature apron, with vari-colored ribbons attached labeled “Our Mascots.” 

for strings. These aprons bore this inseription : To accommodate the large company, long tables, {| 
“Guide tothe Place. First Annual Round up of the W. surfaces left devoid of tablecloths, were placed the len 


A. C., Laurel House, March 14, 1896, 9.30 P. M. Take — of the room, and each visitor, on entering the room, 


main stairs to basement and follow the foot-prints. All received and escorted to a seat at one of the tables by 
invited.” officers wearing their full insignia. At each pers: 

Then the crowd surged toward the basement. stairs, place was a plate, turned upside down, a knife, a | 
at the head of which a large sig ~ To the Place,” met 


g glass, and paper napkin. The room was illuininated | 
their graze. Half-way down, thi ‘ir ey . «Be candles stuek in the heads of every variety of bb 


kind enough not to fal LOW! teins.” t the foot trom a champagne magniin to a heer bottle: in 
another placard repeated, + llow we tracks tothe everything was done to make the entertainment 


Place, the corridor by erous toot- Bohemian as possible. Che oysters were a 
prints that from thei 


steaming hot, in pans, placed in the centers of the ta 
imported from Chiene 


gn, “The P| 


and everybody was expected to help himself 


SI merriment was eaused by the efforts to capture the 


from the pan, the warmthof the shells ear 


indicated that the ass lal oot \ ‘los pro bivalve 


imity. A turnstile many a one to be dropped in a hurry. Sandwiels 


Was noticed that «doos” ere “not admitted ” } 


ocner eaibles Were sery in protu lol, and 


and that ‘aprons o1 ere,” ‘wo of Was unsuccessful inobtaining anvthing to eat, on 
Waitresses were on hand t erson’'s lf was to blame. The members work 


that everybody attendi Mist weal herve insure for alla jolly time, and 


apron, ul ro must have rejoiced over the 
got a littl 


had heen 


their efforts. 


attractive menu pre 

the spectac chly a ‘ ul hen in unique as the invitation. ‘he front Wat 
full dress donni { ticle i the embellished: + First Annual Round-up of the W. 
extreme. 


Laurel House, Lakewood, N. Saturday 
The employes’ dance ha! vas utilized f Mareh 14, 1896.7 On the 

affair, was decorat following: 

flags, while an ide of s met eve OFFICERS OF 

direction. Here are pect 5.5. B. 

“Try our 

They 

must returned: { hot hy &. G. Presid 

mav he ordered at breakfast: Done Treasurer, Auditor and Taxpays 

hestra. MEMBERS ELEC 


found On probation. 


Gorge, 50 cents what the ov. Committee from Laurel House, 
said:” « 1, vou ou Co-operating with the W. A 
ig 
alias 
S. A 


appearance, whil iv tree was this inseription: Unser Fi 


be a long tira 
down, stand up.” 


the flower 


~ Do notinjure the shrubbery.” + FI itoris ” adorned On the third page appeared the five courses 
still another tree. One frail looki wub bere the in- menu inas many languages, but, whatever was cal 
formation “ Oyster Plant,” but the healthy aud ricl roast oysters and Bass ale were served, or rather 
oysters that were heaped on 1] vere certainly beer, for the Bass was out of sight and did not mal 
not plucked from this tree, nu the barrels, into whi appearance till the official gathering of the Club lat 
the shells were thrown. were these signs: “« Cast considerably later—in the evening. 

garments,” and « Left on the battle field!" At the lowe As the guests entered, the orchestra played a nu 
end of the room was a huge blackboard on whieh was of Braham’s tuneful melodies. which vividly 1 
chalked: «+ We are the people, W. A. C., 1896 and for- memories of the “ Last of the Hogans ” and * Reill) 
ever.” Accompanying this information, the correctuess the Four Hundred,” and continued to make the time 
of which was proven before the close of the evening, pass pleasantly by its lively selections. 


were a bottle and two glasses, a donkey’s head, a wise After the oysters had been disposed of, the vocalists 


of th 
num 
were 
el 
yum 
first 
the 
(i 
ae 
| 
sueeess whieh atter 
Vis 
i 
( 
% 
‘ 
pea 
ot \ 
it 
) 
‘ 
vood 
lor ¥ 
ther 


of the Club congregated about the piano and sang a 


number of college songs and plantation melodies, which 


were most warmly received by the crowd, while a quartet, 


representatives of the* W, A. C., sang very sweetly. 


Considerable amusement was caused by one of their 


number asking, immediately alter the conelusion of the 


first stanza, 1 it “wasn’t pretty good,” a sentence that 


the audience was quick to respond to most vocife rously. 


(General E. S. Greeley, the president, ete.. thanked th 


erous guests for their presence ina few neat 1 


~ but the «Th. De. when called upon, Vanished, his 


al modesty holding him toneue-tied till he eathered 


ul the festive board later in the evening 


disappeared under the influence of the « 


when it en 


ous rarebit. After the singers had sung them- 


hoarse and the crowd had vented its approval Iy 
7 rousing cheers for the «W. A. the insti: 

of Mr. Ernest Frederick Faye. the company di 
ersed amid the strains of “ Good Night. Ladie ly 


rehestra and eloru 


Care of Lamps. 


| light of oil lamps is so much softer and 


s for the eyes than flickering eas, or even ele 


hat it really should be used instead of these in 
ies and children roots, and the only cra 


out Jamps is that they require such careful tend 


p them in a safe and bright condition. But 


conscientious nurse or a mistress who undertakes 


management herself, all will be well. One ve 


ry thing in lamps is that the oil rm servoir be k at 
ously clean inside. No oil is so pure that it do 


a sediment. and if this ss diment be allowed to 
ite the succeeding o to burn brightly 

servolrs should washed out once Week 


t water and pearl ash and be allowed to 


hiy drain and dry before new oil be add d. Lhe 


should also be fre quently cleaned—onee a da 


and every orifice should he thoroughly cleat ed 


The wiek should be wiy ed at the top With a } jece 


rag to remove the « hart “dl edges, and if the Wick 


be found to burn rathe: cloudily it may be 


) remove it next morning and soak it for an how 


/in Vinegar and water. It should he quite dry 


being again placed in the burner. 


Cleaning Curtains. 


lh olt,pretty Madras curtains which lend themselves 


ly to graceful effeets are discarded by some 


eepers because they are so readily soiled, and, it 


Pposed, are not easily cleansed. Bran water with 


ap isa perfect bath for these draperies. Use a 


len pailful of bran to a wash boiler of water. Let 
it boil half an hour or more, strain part of it, and use 
lor Washing the curtains; let the rest continue to boil. 
then strain it and use for rinsing water. 
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THE PUMPKIN’S PARTY, 


BY MARGARET s, TENNENT. 


The P in 
Che Pumpkin mad party for her friends one Autumn 


With the Vest Moon to aet ts chaperon: 
And the orchestra of } 


ind crickets was engaged. 
That the music nicht be 


ofthe propel tone, 


Phe pat ““ecled Was th corntiels 


Where th 


rh stood soldierlike in rows, 


b 


i ihe wood, 


lon With inilitary air, 
“ the tiakis from fancied foes 


The guests were Misses Hubbard Squash in gowns of 


And their « cousin adress din gol fen liues 
14) \ 

And the Wa hh their kith and kin: 
And the Ca ithe beet with pointed shoes 

Che Parsley an On and Tomato (dres ed in red), 
And the Pew tem well in hand 

Lnd the vou it Doctor Cucumber, without thought of 

pa 

And the noble Bean from dist nt Boston-land 

rhe Sweet Po » Droucht of course her dearest Peanut 


And the | 


With the Letiue Mt the Parsnip and Potato humble 


While the ind ‘Turnip came at four. 
the brillian ed b the rracetul Gladys 
\\ ith \ 
lhey led it li unique, 
And the | betw ithe stubble up a id down. 
rhe Chap henisnant smiled upon the bashful beaux 
Till th ute forsot their quaint and rural ways, 
And choosing b iD t ers Trom the fair and modest 


soon Were swinging through the gay and giddy maze. 


The Pumpkin served refreshment of agnost delicious 
ort, 
Though the dish that all the guests preferred was pie; 
While the Gourd with stately inanners passed the amber 
hectar round 
Which he brought from yonder cider mill hare by. 
It was the “dearest party that the Squash had ever 
seen: 
And the Carrot and the Tur nip said the same: 
The Owlet with his camera took a shap shot of the group, 
And throughout the jand was spread the Pumpkin’s 
fame. 


A hundred men may make an encampment, but it 


takes a woman to make a home. 
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A CANADIAN OVEN. 


HERE are ways and ways of meeting the 


“terrors” 


of “ baking day.” There is asuggestion of the 
days of our great-grandmothers in the illustra- 
This 


is no fancy picture, but is reproduced directly 


tion herewith given of a Canadian oven. 
from the original photograph. There is nothing elaborate 


in the structure. It is simply an artificial cavern, metal 


lined, supported on a framework, and may be made of 
any size to meet the requirements of its purpose. 
In principle it much resembles the brick OVvell sO COll- 
and 


mon a few generations ago, before the cook-stove 


range inaugurated a new era in domestic appliances. 
The cavity is filled with wood, and a brisk fire is kept 
up until the enveloping earth has been heated to a satis- 


factory degree. ‘Then the brands and coals are with- 
drawn, the loaves of bread, pans of beans, or other eat- 
ables are introduced, the shutter is placed at the mouth 
of the oven, and the baking proceeds with a uniformity 
and etticiency quite satisfactory to its patrons. 
Ovens of this class are not always, and perhaps not 
generally, individual property. It is much easier for a 
number of families to join in the construction of one 
sufficiently commodious to meet their combined needs, 
than for each to provide a smaller edition. Then there 
is a zest in the getting together for + baking day ” which 
The small 


gossip of the neighborhood, the feats of the children, the 


relieves the round of their uneventful lives. 


prowess of the liusbands and sons, the conquests of the 

fair daughters—all come in, as in other gatherings of a 
> 

similar character, for detailed and verbose recital. 


While it is practicable to have these baking 
vous under cover, the extra pains required for pr 
such shelter is not generally taken, a mere wind 
or an apology for a root being deemed sutticient. 
baking being carried on practically out of doors, a } 
ant day is necessary, and it is easy to imagine t] 
long-continued storm might often create an unpl 
condition in the family larders. Yet these cou 
would doubtless be accepted with a cheerful pli ‘ 


not always found under more favorable cireuin 


Being Misunderstood. 


Perhaps it were better for most of us to compl 
of being misunderstood and to take more car 

do not misunderstand other people It ought to 

pause at a time to remember that each one has : 
of cut-and-dry judgments on his neighbors and tl 
chances are that most of them are quite err 
What our neighbor really is we may never kuo 
we may be pretty certain that he is not what w 
have thous 


What he 


what 


imagined, and that many things we 
him are quite beside the mark. does \ 


seen, but we have no idea may have |e 


thoughts and contentions. The mere surface 
character May be exposed, but of the complexity 
the 


self-consciousness and self-conceit 


we have not faintest idea. People ceramin 


pra 
humble, while shy and reserved people are judged | 


are often 


whose whole life is one subtle, 
the 


silent, heroic souls are condemned for want of humanity. 


proud. Some 


selfishness get name of self-sacrifice, and « 


Maclaren. 


>> 
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FROM SHADOW TO SUNSHINE. 


I learn as the vears roll onward 
And leave the past behind, 
That mueh | have counted sorrow 
But proves that our God is kind 
That many a flower T longed for 
Hada hidden thorn of pain 
And many a rugged by-path 
Led to fields of ripened erain 


The clouds but cover the sunshine, 
They cannot banish the sun 

And the earth shines out the brighter 
When the dreary rain is done; 


We must stand in the deepest sluacdow 


fo see the clearest light, 
And often from wrong’s own darkne 
Comes the very strength of right 


The SW eetest re st is at even 
After a wearisome day, 
When the heavy burden of labor 
Has been borne trom our hearts away 


And those who have never | 


SHOW SOrrow 
Cannot find the infinite peace 
That falls on the troubled spirit 


When it sees, at last, release 


We must live through the dreary winte: 
if we would value the spring: 

And the woods must be cold and silent 
Before the robins sing. 

The flowers must be buried in darkness 
Before they ean bud or bloom ; 

And the sweetest and warmest sunshine 
Comes after the storm and gloom, 


So the heart from the hardest trial 
Gains the purest joy of all, 
And from the lips that have tasted sadness 
The sweetest song will tall: 
For, as peace comes atter suifering, 
And love is reward for pain, 
So after earth is heaven 
And out of our loss the zain. 


Acnes L. Pratt. 


brought up.”—Boston Traveler. 


“Wuy. Frankie,” said his mother, * what are 


reading in that book about bringing up children % 


you 


“[m just looking to see whether Pim being properly 


Mental What shall a young lady do with her mental 
Culture, culture? This is a progressive age, and our 

girls are being taught many things not so 
very long ago considered entirely out of their sphere. 
In HAN a Case, it is to be feared, this instruction, which 
certainly costs the pareuts a handsome sium in money, 
and very much more in the sacrifices which they are often 


required to make, is allowed to fall into disuse when by 


a little earnest effort it might be made the helpful, hope- 
ful factor ina young woman's life. Referring to this 
subject. a writer ina current publication well says : 
Meutal culture may be the most costly or the most 
valuable gift of parents to their children, just as they 
care for it after it is got. It is certain that few would 
equally negleet « material property of like monetary 
Cost us they often do their educations. This, too, when 
money is the very shortest tape-line by which a mental 
vift may be measured. Perhaps it is due in part to the 
mistaken idea that when we have quitted the school- 
room We carry with us a stationary fund of knowledge 
that will, or ought to be, sufficient for our future. Tow 
many of your women friends will undertake to entertain 
even the tamily cirele with a creditable performance ? 
Usually their pianos stand idle from the period immedi- 
ately succeeding their marriage until there are daughters 
old enough to be put at lessons; then the old folly will 
be repeated. What folly? Not the placing 


of children 
to study music, or any other accomplishment that is for 
their good or that the purse will permit. Let them 
have all the advantages within reach, but also teach 
them appreciation ; the folly consists in fostering through 
example, and by a tacit acceptance of the existing state 
of things, the idea that it can be other than a sinful 
waste of time to acquire a good thing and then neglect 
it. Noone has any business to learn a thing that is 
not worth remembering. It is foolish from a merely 
utilitarian point of view. Thus it may not be possible 
or desirable for every mother to teach her owh children, 
though some count it a sweet privilege to do so, yet it 
pays them to keep thoroughly posted, if only to judge 
of the quality of work being done by the teacher, and 
to supply that home co-operation which is so needful to 


the conscientious student and the teacher. 


casurcs. 
other 
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The 
Wrong 
Bottle. 


Treating of the dangers which unsus- 
pected lurk about the administration of 
many of the medicines which are habit- 
ually employed without taking the trouble, 
or perhaps having the time, to eall on the family 
physician, a doctor, writing in one of the magazines, 
gives these important suggestions, amone others: In 
regard to liniments let me warn you of the fact that 
most of the liniments which have great power for good 
contain sufficiently large quantities of such powerful 
drugs as ammonia, chloroform, aconite or opium to 
produce serious or even fatal poisoning if taken inter- 
nally, and therefore bottles containing liniments should 
not be placed in the closet with bottles containing 


medicines for internal use. Further thau this. liniment 


bottles should always be of a peculiar shape, or bear a 
mark so startling or peculiar in its 
attention to the fact that the 
All medical 
have frequently met with cases in whieh putients have 
lt 
draught of its contents ina clark room, tuider the im 


that 


appearance as to call 


jsonous if 


liniment is 


taken internally. 


“Xperience 
| 


medicine to thei lips ude aken a 


placed a bottle of 


pression that there was sonly one bottle upon 


shelf,” when in reality some other member of the family 


had placed other bottles there. lin this Wav serious 


cases of poisoning have occurred. In other instances, 


a wife rising in the night to vive some medicine to het 


pottle in the 


husband or child has picked up the wrong 


dim light, and administered a fatal dose. with terrible 


result. 


nial No, W illie, dear,” 
to-night. 


wid “noe more cakes 


Don't you know you cannot sleep ona full 


stomach?” 


Well,” replied Willie, can she epoon iy back.” 
Uncrowned Time was in ot country, vhen the 
Heroines. Woman ot Inarringeable age 
was looked upon with the feeling thiat in 


countable way she had fallen far below her inherent 


duty, and not entitled to the re pect shown to her married 
The term “old mail” Cousice red one of 


sisters. Wits 


disparagement, if not of actual reproach. and was freely 


employed whenever reference was made toan liinarried 


woman of mature years. Fortunately we have learned 


better, and there is a more veneral recognition of the 
truths which a recent writer thus tersely and forcibly 
states: ‘There are hundreds of women to-«lay who have 
never married because of some Spee ial Inission in life, 
either in their own families, or to the world at large, 
which they felt they could better accomplish if antram- 
meled by domestie cares. By their self-sacrifice, these 
women are heroines: and the very last persons on God's 


footstool of whom jest should be made. Two of the 


sweetest women who have ever honored me with their 


friendship, and with whom to come in contact is like a 
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henedietion of goodness and grace, 


are addressed by the 
title of « Miss.” 


From their life histories have | drawn 
many a lesson; and to the sweet fragrance of their 
lives is due many a eracious act of charity, and many a 
harsh word has been left unsaid. Should 


let us rather be 


such women 


be ridiculed’ Ah. no! the 


scholars of 
their teachings, adapting the lessons they can often 
give us to our own lives. You and Timay believe that it 


is for the vreatest happiness of all women that they 


should marry should not 


respect those who by their lives show that they have le 


but that is no reason why we 


cided otherwise. Some of the noblest women of the 


past, whose very names reeall the greatest itt 


the world’s history, never married. and it needs ho 
stretch of the liagination to believe as good 


sreat women are living right ts to-day as have eve; 


figured in history. There are countless families to-day 


Who will lose thei Prightest amd most comfortin 


members whem thy breath of her who neve) 
to its Maker 
old maids” of 


of their lives 


littered the 


Anvel ol 


homes, 


marriage vow returns 


are these Atmerican 


every clay 


teaching Us some noble trait ot eit 


sacrificing aud ever-vlorions womanhood. 


000 
deare” a mother to he: sick Child, th 
dloctor says read te you.” 
Then. the littl on 
please read to yourself out loud ?” 
A New It would seem that almost everythin 
Headache been prescribed as a eure for headach 


Cure, It is impracticable to vive a complete list of 


the prescriptions Which have appeared from time to 


time, but here is one Which comes from sclentitie 


journal, and as it is simple, and very easily tested, and 
has other recommmendations beside that of simply eurin 
wnaching head, can be very 


readily tried, 


harmless formula is this: 
aun excellent 


the 


An apostle of physical culture says that 


and never-failing cure for aervous headache is 


Ten 


long as it is usually hecessary to promenade. 


simple aet of walking backward. minutes is as 


It some 


times, however, requires more thin ten minute to 


one is 


off, if 
that it 


walk it very “nervous.” But it is not 


understood is hecessary to walk a chalk line. 


Any kind of walking will do, provided it 
It is 


is backward. 


well to get in a long, room, where the 


Harrow 
Windows are high, and walk 
the ball of the 


very slowly, placing tirst 
then the heel. 


half hour's walk back 


foot on the floor, and 
Besides curing the headache. a 
ward every day will do wonders toward producing a 
graceful gait. 
Ada: “Why does Alice ‘speak of Tom a 
tended ? 


Beatrice: “No; but she intends they shall be.” 


her in- 
Are they engaged?” 
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Original in Goop HOUSEKEEPING. 
Pie-Day. 
BY MATTIE W. BAKER. 

It was pote at Mrs. Barrett's. 

It usually came somewhere between Thankseivine and 
Christmas, when it had grown cold enough to keep 
nince pie s frozen if they were stored in a cold place. 

Chis year it began by Betty's calling Aunt Mary's 
home from school the night hefore, to 
morrow all the baking plates she could spare. 

your ma’s goin’ to make her pies to-morrer,” said 
(rrandma Priee. «Td laid out to ask H wrison to carry 
ne over to spend the day, if "twas pleasant. but | won't 
seein’ it’s her pie-day.” 

* Come afterwards.” said Betty, sand have some of 
the pies.” 

*T will,” said Grandma. nodding her poor shaking 
head till it was in a regular flurry. Your ma makes 
roper good mince pies.” 

Betty thought so herself, 

Mrs. Barrett and Susan beean in the morning to make 
pie-crust, the four-gallon jar of minee-meat h wing been 


prepared beforehand, the briek oven was heated and 
filled with pies, and the stove oven filled ove: and over 
iwain, all day long. 

Betty's share in the work was light. She stemmed 

tisins, and nobody scolded if she popped one in her 

outh now and then, she grated nutmeg over the tilled 
nes, she wet the edges of the under-crusts to make the 
ipper-crusts stick to them. and after the pies were taken 
om the oven, earried them into the back-buttery to 
iol enough to slip from the plates. 

Between times she eurled up by the warm. sitting- 
room steve and read a story-book, conscious all the 
while that the house smelled sweet and spicy, and feel- 
ing what a good day it was. 

By night the back-buttery shelves were full. 

- Fifty-t wo pies,” announced Betty at supper. 

“One for each week in the year,” said her father. 

+ Better, one every day for seven weeks and three days,” 
said John, who had a weakness for mince pies. 


‘Better yet,” added Tommy, smacking his lips, «one 


every meal for seventeen days and one meal over.” 


>.) nw 


AS) 


“The Bearing and the Training of the Child is Woman's Wisdom."" — inyson. 


“Ol! merey vroaned tired Mrs. Barrett, 


Next mornine the pies were frozen solid, and Betty 
helped Susan earry them up into the cold back chamber, 
Where was a tight chest half full of white beans. A 
clean cloth was spread over these, the pies were set on 
that in stacks, another cloth was spread ovet them, and 
the lid was shut. 

Olten, after that, Betty was seut to vet one of those 
pies and put it into the oven to thaw. and one day an 
odd idea came into her curly puite. She earried upoa 
clean dishtowel, Wrapped a pie in it, buried it deep in 
the mus. and told one 


\iter they think the pies are all gone, PU surprise 
them with another.” she said to herself. 

March had come 

~ This is the very last minee pie” said Susan one day 
at dinner. 

clear!” sighed ‘Tommy. 

“No matter.” said John, «it’s most sugarin’.” 

\ few days passed and Betty lad seen no special 
eceasion to dig up that pie. 

> Father won't be at home to dinner to day,” Mrs. Bar- 
rett said to Susan in the morning, “so we'll just have mush 
and milk for dinner and put the time into our sewing.” 

~What if we should have company said Susan. 
* And hardly anything cooked in the house.” 

We'll risk it to-day.” 

But just before noon, as Susan was evoing to start the 
mush, a sleigh turned into the vard,. 

« For goodness sake, mother!” she exclaimed, « here’s 
Unele Peter and Aunt Serena! And nothing in the 
house for dinner! 

Do make some biscuits and eet ‘eminto the even as 
quiek as you can,” said Mrs. Barrett, going to the door 
to meet the euests. 

\ little later she came into the kitehen. 

do hope your biscuits will turn ont wood,” she 
sitid. + We'll make coffee, and have boiled eggs and 
apple-sauce, and I don’t see what better we can do.” 

* Aunt Serena always has such good dinners !” sighed 
Susan. 

Betty skipped out of the room quickly and a minute 
later she appeared with that pie. 
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* Where under the sun did you get that?” asked her 
mother. 

+I found it,” said Betty with a twinkle. “This is 
my pie-lay, vou see!” 

“Good for you, Betty!” eried Susan. “Pm awful 
glad!) We're allright now. Go and visit, mother, and 
Betty and I will get the dinner.” 

Mrs. Barrett gave Betty a thankful little kiss, and 
went. 


And the dinner was a success after all the tribulation. 


With Our Birds. 


Original in Goop HouseKEEPING. 
The Brilliant Baltimore Oriole. 


BY Il. s. KELLER. 


This bird of exquisite plumage has learned much 
wisdom after years of experience. The oriole was. so 
proud of its magnificent nest—and it is a wonderful 
structure—-that it was in the habit of building it, or 
rather suspending it, from the branches of trees over- 
hanging village or city streets. The pride of the oriole 
Was its bag-like nest. It wanted all toadmire it: and 
as it was sweet and trusting by nature, this lovely 
oriole, it trusted not wisely but too well. Hence, the 
oriole’s nest became an inark for the boy's Stone 
amd elub; hence, the oriole has simply been clubbed 
out of the sight of the public; hence, the oriole comes 
to us—what has been left of his beautiful species—and 
builds its nest so cunningly and secretively that few 
know the place: but the pretty nest of this vietim of 
cruel boys is uever or seldom seen hanging over the 
streets. 

The Great Snowy Owl, 

The winter or late autumn brines, at times. a visitor 
from the far north, the great snowy owl, Nyetea nirea. 
I came upon him the other day crouched in the long, 
dead grass, which whistled in the cold wind, while 
the snow squalls swept along the far horizon. He turned 
his great black eves on me for a moment and took wing. 
No bird that I ever saw has such motive power, the first 
Hap of his broad wings sends him far forward or up- 
ward. Tle bounds up and scoops down, turning in any 
direction with all the ease and lightness of the swallow. 
A few seconds and his great bulk is a speck at the hori- 
zon, ® moment more and he has vanished, while you still 
stand gazing in wonder at his grace and speed and power. 
Ile certainly has small reason to forego his southern 
trip: when the aretic winter comes on, breadths of lati- 
tude can be nothing tohim. A few days, ora fortnight 
at most, will allow him to pass over the stretch that 
separates his arctic home from us, and still give him 
time to stop for rest and feeding by the way. His nat- 
ural vigor and power of wing is so great that the severe 
cold of the sub-polar regions, and the passage of the 


great distance that separates it from us, are both sus- 
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tained with ease, evidently, by this magnificent bird.-- 
* Winter Birds,” in Viek’s Magazine. 


Nest Building. 

It is a common error to believe that with birds the 
knowledge of building their nests is inmate. It isa 
trade that is taught to every bird by its parents, and in 
just as systematic a manner as men are trained to be 
builders. Birds are born withthe instinet to carry litth 
twigs and the materials of which nests are made, but 
unless they are instrueted in the art of building they will 
just drop them in a pile and never attempt to weave 
them into nests. 

It is alte the young birds lave learned to thy that the 
oldei Obes thu procs ss ol iInterwe i\ 
Ss hecessary bo construct nests. ‘Thi 

‘most complicated and a trade peculiarly their own; 
it cannot be imitated even by men. To arrange the 
little twies so that they will be syminetrical 
strong enough to hold the w ight of the mother bird and 
| 


four or fiy tthe ones to abraneh of atree requires, good 


vineering ability. "The lining of the nest is usually 


of a inneh softer material than that of which the outsid 


is nade. and to place this neatly is also laug by thi 
older birds Ilummine birds will often follow crows 

radays to pick up their soft hair with which to Tim 


their nests. aud weave it is compactly ws a piece of 


flannel. Birds nit mive it eaves cut 
never make clumsy even witl 


eotton, wool ot leon eviven 


then. 


Only a Little Thing. 


"Twas only od morning” 
That was ealled from over the way, 
But it left its cheerful memory 


Through a long and weary day 


"Twas only a gentle handelasp 
‘hat was given in sudden mood, 
But it made all earth seem brighter 


So that even work was good. 


“Twas only a buneh of flowers 


That grew ina garden fair, 
But all their hidden beauties 


Were seen by an invalid there. 
‘Tis only a word or a jesture, 

An act or a thought of ours, 
May prepare for unborn millions 

A path of thorns or flowers. 


Willie—I won't play with Tommy Jones, “caus 
he’s naughty. 

Mamma—That’s iy litthe man. What has ‘Tommy 
done ? 

Willie—He laughed when another boy swung our old 
cat around by the tail. 

Mamma—Who was the other bad boy ? 


Willie—Me. 
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ginal in Goon HOUSEKEEPING. primroses need the center of the window and full sun- 


The Baby’s Rose. shine. 


BY ALICE A. MACKOON. We meant to to try some climbing asparagus this vear 


The verdure about my Southern home but there are the fuchsias and the double 
Makes my cottage a constant bower ; 
And countless roses of every hue 


nasturtiums 
we shallneed for the veranda box next summer and 


each calls for a corner next the casement. The ferns. 


Bud and blossom the gay vear through. 
Llove them all, but mv heart’s choice true pteris and adiantums we have been cherishing these 


Is a modest little flower. two or three years and that are so lovely in the parlor in 


| Its fragrant cups, with their petals crimped stunmer are fortunately not yet too large for the shady 
| Sometimes sea-shell pink disclose, corners, where they must divide space With a silver- 
: With tlecks and dashes of crimson flame, leaved geranium, three begonias, a eocos meddel'i ma 


Sometimes their whiteness the snow would shame. 
It has an airy, coquettish name, 

shake . will be so gay at Thanksgiving time have. fortunatels 

But we call it the Baby's Rose. 5 5 7? 


and big eyperus. The crab and lobster claw eacti that 


brackets of their own, but the Johnsonii will be ready 
For onee, When its blossoms were waxen-white, Wik 
to come from the cellar in and where, O, where, 
With tear-dimmed eves and muffled tread, can we find room for all those Duteh bulbs we intended 


We wreathed them about the dainty head, th 
And strewed them over the coffin bed 
Of a little sinless child. 


»e¢row, and for the alliums and freesias alre ady started ? 


There are some yellow oxalis bulbs ina paper bag some 


Where, and we wanted to try one of those new 


Never on earth would the sweet lips smile, 


houseplant. Thank fortune there is the half-warm 


Nor the starry blue eves unclose. 


and unused kitchen chamber where the daplue. aga- 
And because a snowy bud has 
In the dimpled hands we long for in vain panthus and and enonymus can winter with the roses, 
With a tender pleasure born of pain and a lot of other things ean be trusted to the cellar. 


I cherish the Baby's Rose. 


But did we not determine to clutter but one itting 
— room Window with plants? And had we not resolved to 
Oviginal in Goop HotsEKEEPING. have in that only four or five specimens, each sviimet- 


Plants for One Window. rical and so well sunned as to be constantly 


ny P. T. PRIMNOSE, We remember the one dining-room window that held 


in bloom ? 


only a mammoth fuchsias ¢ pe ciosa and what a marvel of 


low seldom does the plant lover, who has only one 


luxuriance and bloom it was. We = reeall our ideal 
Win Which to winter her pets, restrict herself to 


window ccllection, one tea rose. one evelamen. 


prim- 


ery limited number she really has space for! 


rose, a heliotrope, a lace-like asparagus, an adiantum. 


t, or at most sixteen, small potfuls, and if large speci- 


SO eae f ° We look at the treasured bulbs, the thrifty slips, the 
sare Incinded on three or four! 


long cherished specimens and we remember the 
logues, the Dutch bulbs, the novelties 


eata- 


Ve want always a heliotrope for its fragrance and 


Is one left out 
to freeze, one coveted Variety omitted? Well ne. but 
that ideal window collection is still unrealized. 


stant blooming. Mother's dear old calla eannot be 


out. This new searlet geranium with the huge 


sses of big florets will be alinost as cheery as a fire 


hearth, and that delicate pink and white one is as sacs i 


ty and as sure to bloom. There is the eyclamen we —Whzy wait till your friend dies and then plant flow- 
ght last year, the striped and fluted petunia sure to 


ers on his place of rest while he sleeps on unconscious of 
such a gorgeous show against the upper sash and your aet ? 


Why not plant flowers along his pathway in 
three precious primroses, sole survivors from a life? He needs them now, more, 
e packet of expeusive seeds. And all except the —think—he will not need them then. 


possibly, than you 


Whol 
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Compiled for Goop HOUSEKEEPING, 
CHAFING DISH RECIPES. 
BY OWEN MooRE, 


While the chafing dish has a provinee of its own. 


it must not be 


and a field in which reigns suprem 
supposed that its sphere is the narrow one Which is us- 
ually accorded to it by popular apprehension. — Its 
availability is by no means contined to the few faney 


dishes which are usually given prominence : and those 


who look for the « practical side” of this modern devel })- 


ment of an old-time idea will not be disappointed. 
The recipes of last month given under this heading 

Lobsters a la Newbure.” Creamed Oysters,” Chicken 
ala Terrapin.” “Cheese Fonda.” and “Scotch Woodcock” 
— nay have been rewarded as ind solne faney 
dishes: but this month we have such « plain” things 
as * Creamed Potatoes,” «© Eees and Toast.” « Liver and 
Bacon,” ete.. not to mention the more unfamiliar viands 


for which directions are given. 


Creamed Potatoes. 
Two cups of cold potatoes—cut in small cubes: 
One cup of milk: 
One even tablespoonful flour: 
One tablespoonful butter; 
One-half teaspoonful salt : 
Dash of pepper: 
A little chopped parsley. 


Put butter in chafing dish, add flour and stir until 


s soon as it 


perfectly smooth. Then add milk. and ; 
begins to thicken add potatoes. Season with salt, pepper 


and parsley. Serve at once. 


Eggs and Toast. 


One cup of beef or chicken broth: 

One tablespoonful butter: 

One tablespoonful parsley, minced fine: 
One-half teaspoonful salt ; 

Six eggs, beaten: 

Pinch of pepper. 


Put the butter and broth in chafing dish. When very 
hot add the beaten eggs, stirring continually until it 
thickens. Season, and pour over hot buttered toast. 


Curried Chicken. 

Two cups of cold chieken—lizht or dark meat 
small pieces; 

One cup of chicken stock : 

Half of asmall onion minced: 

One tablespoonful butter: 

One small teaspoontul curry powder: 

Pineh of salt. 


1] 
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Melt butter in « hating dish. When hot a 


and eook three or four minutes. Then add stoe] 


owder and salt. Cook tive minutes, add chieke 


cook ten minutes longer. Serve With boiled rie 


Liver and Bacon. 

Calf’s liver: 

Three tablespoonfuls corn meal: 

Three tablespoonfuls flour: 

Butter, size of an ege: 

One teaspoonful salt ; 

Bacon; 

One tablespoonful strong coffee. 

After cutting the liver m slices, lay in cold wat 
salt for 15 Minutes, to extract the blood, Mix 
flour and salt thoroughly together. Roll the lives 
and fry in hot butter, blazer being used. When 1 
add coffee and cover for a moment. Serve with s 


of bacon. fried crisp. 


Pigs in Blanket, 

Oysters; 

English breakfast bacon : 

Salt and pepper: 

Toast. 

Take large oysters, season well With salt and l 
Wrap in flat slices of bacon. eut very thin, and 
with a wooden toothpick. Have blazer very hot, 
fry just long enough to crisp the bacon, Watching 
fully lest it burn. Serve on small pieces of butt 
toast. 
Sherried Veal, 

Veal steak, eut one inch thick; 

One tablespoonful butter: 

One wine-glass of sherry ; 

One tablespoonful currant jelly. 

Put butter in blazer. When hot add steak. turning 
at the end of five minutes to cook the other side. Adi 
sherry and jelly, and let simmer gently for ten minutes. 
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PRIZE ANAGRAM. 
436.—Seen in Our Market. 


passing our public market, from time to time, a 
ful observer noted the various articles exposed lor 
New viands were added to the list from day to 
| just as the last article was written, the list 
“ld from his hand. and when reeovered the letters 
hh line had beeome sadly mingled. as shown 


IIe. however, succeeded in restoring them to 


einal order after some perpl ‘xitv. Can you do 


Mad son L. 44. O, prink lode rent. 
©, skate rich. 27. Had R his rose. 
\s sugar Pa Sum maps lond. 
Devine. 2 Bells of St crash. 
(an ship. If pet ges. 
Beds are stew. ot. Tickle pride P. 
Cook cod W. 32. Asa guess, 
Pert rain. See ed ache HH, 
Sun of derl. wee. An place out. 
Eat in leg. 3. Pure rag fit. 
Iron Cama. 36. Dash eods K. 
See chase Ge. 7. Bask rope rip R. 
Our life claws. os. Aqua hugs. 
so ean cut. Rose stung Kate. 
So harde. 40, Singe taner. 
Dies on lan. 41. Jim E. lieu 
Use the heeleane. F.C 42. Per per sped. 
Calls five. 45. Slae pols. 
tsrased trip. 44. Pine time came. 
“o. Stone bug slam. 45. Tearn rich picke 
sin oven. Hiss frow D. 

2. Mope ties rang. 47. Pink bag worde. 
“i. Meat soot. is. Heap vine caste. 
44, Spot noyse rule bit. 41%, Go to set games. 
4. Van sack bad cuck. ~50. Wee poets toast. 


prizes will be awarded the suecessful con- 
testauts. In case no perfect lists are rendered the 
prizes will be given to those most nearly correct : 
lvvst Prize—A Handsome Chating Dish, with an 
asbestos forced-draught lamp. 
ond Prize—Anna Jameson's “Sacred and Legen- 
Art,” two volumes, abundantly illustrated with 
(designs from ancient and modern art. It is a work 
that should be in every home library. 
Third Prize—A year’s subscription to Goop Hovse- 
KEEPING. 
Rules and Regulations. 
The Prize Coupon Signature Blank to be found on Page 191 
must be signed and firmly attached to the first sheet of each list 
entered in competition for the above prizes, or it will not le con- 
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sidered. A simple enclosure of the Coupon is not supicient, as in 
that case it is liable to become separated from the list. 

The prizes will be immediately forwarded after‘the announce- 
ment of the awards, 

Tiose who have received a prize from this department within 
the last twelve months will not be entitled to an additional 
prize for a year, but can send in the result of their efforts, 
which, if found correct, will have “Honorable Mention,” pro- 
vided the list be xecompanied with a note stating that they 
are entitled to the mention. 

Supplemental lists caunot be accepted. — Precedence will ba 
determined by date of postmark. 

Competition closes Saturday, December 10,at6p.m. Answers 
post-marked after that date and hour will be disqualified. 

All correspondence for this department should be addressed 
“Puzzle Editor,” Goob HoUsEKEEPING, Springfield, Mass. 


PRIZE PUZZLE—ANSWERS. 
433.—A Book’s Contents. 

A large number of returns were reeeived to this puz- 
zle. but only a few proved to be correct. 

The prizes have been awarded as follows : 

First Prize \ Ilandsome Chafing Dish. with an 
asbestos forced-draught lamp—Miss F. E. Weed, 574 
Milwaukee street, Milwaukee, Wis. 

Second Prize—A year’s subscription to Goop Horvse- 
KEEPING —Elizabeth Allen, 24 South “West street, 
Media, Penn. 


1. Pages. 11. Picture. 

2. Date. 12. Brace. 
Table. 3.) Head. 

1. Stars. 14. Title. 

Leaves. 15. Marks. 

6. Lines. 16. Chapter. 

7. Figures. 17. Capitals. 

Letters. IS. Period. 

Dagger. 1% Sentence. 

10. Coiumn. 20. Dash. 


Entitled to Honorable Mention, having correctly an- 
swered this puzzle :— 
Isabel A. Jacobs, Cambridgeport, Mass. 
Miss M. C. Reeves, Greenport, N. Y. 
Anna M. Phelan, Alhambra, Cal. 
Mrs. O. S. Morse, Marlboro, Mass. 
Emma Rowe, New York City. 
Mary J. Jaeques, Dorchester, Mass. 
Miss L. Chicopee, Mass. 
Ada T. Woods, Hudson, Mass. 


434.—Hidden States. 

Miss Helen Spooner, 144 I[arvard street, Springfield, 
Mass., won the jirst prize—A Handsome Parlor Lamp— 
in this puzzle. 

Second Prize—A year’s subscription to Goop 


KEEPING—goes to C. S. Howard, Box 492, Bellows 
Falls, Vt. 


1. Vermont. 4. Minnesota. 
2. Massachusetts. 5. Louisiana. 
3. Nebraska. 6. Maine. 


Entitled to Honorable Mention, having correctly an 
swered this puzzle :-— 
Mrs. C. O. Kimball, New York City. 
Miss Katie Lynch, Mittineague, Mass. 
W. C. Pierce, Springfield, O. 
Miss E. L. Whittemore, Worcester, Mass. 
Mrs. M. S. Carpenter, New York City. 
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Fannie P. Browning, Ware, Mass. 
Mrs. D. Harvey, Jr., Childs, Md. 

Henry D. Brooks, Westfield, Mass. 

Mrs. Harriet D. Parker, West Rutland, Vt. 
L. Tifft, Chicopee, Mass. 

Miss Helen Halley, Rapid City, So. Dak. 
Mrs. C. A. Tabor, Thorndike, Mass. 

Eva E. Rowley, Ocean View, Va. 
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Mrs. C. E. Boynton, Pepperell, Mass. 

Mrs. E. A. Lewis, Bridgeport, Conn. 

Mrs. J. E. Goodenough, Montpelier, Vt. 
Hannah Griffin, Holyoke, Mass. 

FE. L. Hutchins, Cineinnati, O. 

E. Louise Smith, Niantic, Conn. 

Miss Christine Taylor, North Adams, Mass. 
Mrs. Harry Scofield, Sturgeon Bay, Wis. 
Ellen 8S. Daniels, Milford, N. H. 

Miss Mary A. Turner, Walpole. Mass. 

Mrs. J. W. Prentiss, Hudson, N. Y. 
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Lucey E. Vinal, Greenbush, Mass. 

Mrs. W. P. Warner, Binghamton, N. Y. 
Ida E. Davis, Orange, Cal. 

Mrs. J. B. Horton, Dorchester. Mass. 

J. Philip Read, Jacksonville, Tl. 

Luey H. Brooks, Ashby, Mass. 

Mrs. Lyndon A. Smith, Montevideo, Minn. 
Miss Alice (. Milliken, Wakefield, N. H. 
Anna R. Watson, New York City. 

Mrs. Georze Mowry, Derry Station, Penn. 
Mrs. T. B. Edgington, Memphis, Tenn. 
Miss M. E. Hewson, Albany, N. Y. 

Mrs. T. D. McCullough, Dresden, Ontario, Can. 
F. J. Putnam, Brookline, Mass. 

Mary E. Campbell, Davenport, Lowa. 

Miss Emma M. Wileox, Millbury, Mass. 
Eleanor Vanhorne, Elizabeth, N. J. 

Miss Josephine White, Worcester, Mass. 
Miss Florence George, Milesgrove, Penn. 
Vara Parks, Boston, Mass. 

Emma Rowe, New York City. 

Mrs. William Morris, Dorchester, Mass. 
Mrs. C. M. Tuttle, North Haven, Conn. 

M. J. Faulkner, San Francisco, Cal. 

Mrs. B. F. Hollinworth, Dover, N. H. 

Mrs. F. C. Bigelow, Worcester, Mass. 

Ruth Hall, Catskill, N. Y. 

M. E. Laws, Bedford, Mass. 

Martha Connor, Savannah, Ga. 

Elizabeth Allen, Media, Penn. 

Mrs. M. C. Kitehen, Gilmantown, N. Tf. 
Mrs. Willis Hobbs, Lowell, Mass. 

«. K. Bidwell, Warren Paper Mills, N. J. 
Bertina A. Leete. Claremont, N. 

Frank Damkoehler, Milwaukee, Wis. 

H. F. Simon, Pittsfield, Mass. 

M. C. Brandt, Clinton, N. Y. 

Miss Mary A. Toner, Cambridgeport. Mass. 
Mary Pearson Hoeffer, Canton, O. 

Clara B. Harriman, Concord, N. H. 

E. E. Torrey, Roxbury, Mass. 

Mrs. R. P. Elmore, Milwaukee, Wis. 

L. Dempsey, Albany, N. Y. 

Alice E. Mackintosh, Holyoke, Mass. 
Fannie Lindsay, Onarga, Il. 


Mrs. E. W. Collins, Westfield, Mass. 

M. A. Shafer, Utica, N. Y. 

Ada J. Woods, Hudson, Mass. 

Mrs. M. D. Fulton, Bueyrus, 0. 

Mrs. A. M. Stearns, Kalamazoo, Mich. 
Mrs. E. L. Winsor, Dorchester, Mass. 
Miss F. Harris, Springfield, Mass. 

Bessie R. Stevens, Good Thunder, Minn. 
Mary Campbell, Davenport, Iowa. 
Mrs. C. S. Caswell, East Douglas, Mass. 
M. H. Jaqueth, Topeka, Kan. 

Miss M. C. Reeves, Greenport, N. Y. 
Emma Forsythe, Monroe Bridge, Mass. 
Mrs. W. H. Doll, St. Marys, O. 

Mrs. W. A. Geddes, Toronto, Can. 

A. Maude Smithers, Auburndale, Mass. 
Miss Anna Hellberz, Anamosa, Iowa. 
Mrs. M. T. Litehtield, North Scituate, Mass 
Alice M. H. Boylan, Eldora, Lowa. 
Mettie Louise Rounds, Norton, Mass. 
Mrs. T. W. Dayton, Southold, N. Y. 

Miss Sarah Tuthill, Middletown, N. Y. 
Mrs. H. D. Sherman, Cedar Rapids, Lowa. 
Mrs. Harry Rowe, Brattleboro, Vt. 

Luey K. Dole, Malden, Mass. 

Bessie M. Cresson, Windsor, N. Y. 

Mrs. H. ©. Hilborn, Berlin, Ontario, Can. 
Mrs. J. M. Bowen, Adams, Mass. 

Miss E. A Watson, New York City. 

P. A. Phelan, Fernwood P. O., Penn. 
Mrs. William Walley. North Brookfield, M 
Mrs. K. C. De Soto, Wilmington, Del. 
Lena Fiske, Jamaica Plain, Mass. 

Mrs. Patience Thompson, Olympia, Wash. 
Isabel A. Jacobs, Cambridgeport, Mass. 
Miss Anna C. Clarke, Bridgeport, Conn. 
Mrs. R. E. Samson, Grand Isle, Vt. 

Flora I. Whittemore, Worcester, Mass. 
Mr. William Streitz, Philadelphia, Pa. 
Charles H. Lane, Templeton, Mass. 

Mrs. FE. F. Washburn, Taunton, Mass. 
Mrs. F. W. Gray, Delavan, Wis. 
Margaret Gordon, Somerville, Mass. 
Mary A. Alleman, Steelton, Pa. 

Carlotta Bicknell, Dalton, Mass. 


Luminous Plants. 


Many instances have been recorded of flowers 
luminous at night. They seem to do this only 
oceasions, hence they are to be envied who lis 
vood fortune to witness the phenomena. Tho 


writer has often endeavored to get fortune’s fa 


has never smiled on him but once, when he ss 


phosphorescent glow from fungi in a hollow tr 


like the glow of a match when rubbed in th 
A German naturalist, Herr Hageren, seems t 
met with a number of instances in his count 
rather the night watchman he employed di 
concludes the phenomena are more likely to occu 
it is dark, after rain, following a sunny day. J 
August gave the most instances. Occurrences 


soon after sunset, and there was none after daw) 


could not decide on the eause of the lumino- 
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Home Games and Parties. 


GAMES AND PARTI#£S. By Various Authors, and here 
ted by Mrs. Hamilton Mott; with a Chapter on Light 
eftreshments for Evening Company by Mrs. 8. T. Rorer. 
ilies’ Home Journal Girls’ Library. Flexible cloth, gilt 
ld6mo. 188 pages; 50 cents. New York: Doubleday & 
Clure Co, 


sis a very comprehensive and well-prepared little 
and one whieh will be found timely during the 
« months. The publishers kindly offer, for the 
t of out-of-town patrons, to send their hooks post- 
address an approval. to be paid for if is 


or returned to them case they are not 
| after examination. 


The Business Gir). 

sINESS GIRL, IN EVERY PHASE oF HER LIFE. By Ruth 
more. Ladies’ Home Journal Girls’ Library. Flexible 
th, gilttop, l6mo., 177 pages; 50 cents. New York: Dou- 
lay & MeClure Co. 

author goes carefully over every phase of the 
~s girl's life-—in the office. at home, her evenings, 
usements, her dress, her position in social life, 
vious life, her reading—in fact, just those things 
ny girl entering any kind of business relations 


thoroughly understand are admirably treated. 


The Boys of Old Mcnmouth. 


A Storv of Washineton’s 
By Everett 


OLD MONMOUTH. 

New Jersey in 1778. 

Washington's Young Aids.” ete 

ed 427 pages; §1.50, joston and New 
: Houghton, Mifllin & Co. Springtield: Forbes & 


>was perhaps ho more thrilling episode in the 


the Revolution than the battle of Monmouth, 


‘lothing this important conflict in the garb of a 
al novel, the author has brought a vivid page of 
an history afresh to the attention of the younger 
tion. The author always writes interestingly, 
done so in this volume, though it seems searcely 
the standard of some of his former work. But 
stirring topic with which he deals, and Ameri- 
s elsewhere, as well as in New Jersey, will find 


iment and benefit in the patriotic story. 


A Lover of Truth. 


Por By Eliza Orne White. Cloth, l6mo, 519 


“2. Boston and New York: Houghton, Miitlin & 
springfield: Forbes & Wallace. 

wroine of this charmingly written story is intro- 
isa very bashful girl. quite uncertain whether it 
Her youthful 
is depicted with such fidelity that the reader 


i better to be dead or grown up. 


with her, and follows her through her various 
experiences, to that happy moment when « all 


nd grief, all coldness and solitude, were over.” 


Tomlin- 


It is a very pleasing story—perhaps the author has 
written nothing with greater fidelity to character, or a 
more perfect analysis. 


The House of Hidden Treasure. 

THE HOUSE OF HIDDEN TREASURE. By Maxwell Grey, author 
of “The Silence of Dean Maitland,” ete. Cloth, l2mo, 406 
pages; $1.50. New York: D. Appleton & Co. 

This novel presents a rather formidable appearance, 
consisting of so many closely printed pages, being 
divided into three parts and a prologue of two chapters. 
But once interested in “the house of many mysteries” 
—and the interest begins with the opening lines—one 
follows the developments of the romance without real- 
Indeed it is 


well told, and the characters are drawn with masterly 


izing in Low many words the tale is told. 


skill, making a story pleasant in the reading, and wor- 
thy of more time and careful attention than ean be 


given to most modern novels. 


The Well-Bred Girl in Society. 


WELL-BRED GIRL IN SocTETY. By Mrs. Burton Harri- 
son, author of “The Anglomaniacs,’ ete, Ladies’ Home 
Journal Girts’ Library. Flexible cioth, lémo, gilt top, 215 
pages; cents. New York: Doubleday & McClure Co. 


THE 


A popular explanation of the deportment of well- 
bred people in social life, and the etiquette and cus- 
toms prevailing in the social cireles of gentlefolk. Writ- 
ten in a most pleasing manner, this little volume will 
he found to admirably fill the purpose for which it was 
prepared. 

Philip’s Experiments. 


EXPERIMENTS: 
Jotun Trowbridge. Cloth, lémeo, 228 pages; SL. 
Appleton & Co. 


* Many boys,” says the author of this volume in his 


or, Physical Science at Home. By 
New York: 


prefatory note, “think that they cannot acquire knowl- 
edge in any subject outside a school. It is the object 
of the book to show that a few moments devoted each 
day. at home, to simple investigations ean result in 
habits of self-reliance, in the aequirement of a modern 
language and in the study of the art of drawing.” He 
endeavors also to show how to cultivate a taste for 
mathematies by studying practical problems in survey- 
ing and in sailing a boat. In this manner it is demon- 
strated that a parent can accomplish much in the for- 
mation of a son’s tastes without special knowledge and 
For 


those whose circumstances or conditions preclude the 


Without the expenditure of much time or money. 


generous employment of teachers, or who desire to eul- 
tivate the quality of self-reliance, this pleasantly written 


work must prove of great value. 


Good Cooking. 

CooKiInG. By Mrs. 8S. T. Rorer, of the Philadelphia 
Cooking School, Ladies’ Home Journal Household Library. 
Flexible cloth, gilt top, 245 pages; 50 cents. New York: 
Doubleday & McClure Co, 

The neat and convenient little volume bearing the 
above title may be called a concise treatise on the whole 
matter of food preparation, interspersed with numerous 


recipes. The recipes appear mcs'ly in the « Cooking 
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Lessons,” which oceupy the first half or more of the 
book: while the remainder is devoted to « Domestic Les- 
sons,” in which thoughtful advice is 


foods 


given regarding 


proper for various classes—as 


stout and thin 
women, bloodless girls, the nursery, growing children, 
the sick and convalescent. Dyspepties will find assist- 
ance in the chapter devoted to their infirmi Ke 
The Starlight Calendar. 
THE STARLIGHT CALENDAR. Compiled by Kate Sanborn. 
Cloth, Ime, 300 pages; 81.25. Boston ‘and New York: 
Houghton, Mifflin & Co, Springfield: Forbes & Wallace. 


This is a delightful companion volume to the « Sun- 


shine” and + Rainbow ” Calendars whieh have preceded 
it, from the hands of the same accomplished compiler. 
The sequence, as she has arranged it, runs thus: “Sun- 
shine,” optimism; Rainbow,” hope; Starlight,” 
immortality; and the spirit of the appropriate selec- 
These 


are either in verse or prose, with blank leaves at the 


tions for each day of the year is thus indicated. 


end “for recording the sacred days on whieh your 
riends have passed through death to life.’ The qual- 
Lay of the work, representing the most sacred thoughts 
of reverent thinkers, is excellent. and there could be no 


ore appropriate gift to a sorrowing friend. 


A Herald of the West. 
A HERALD OF THE WEs?T. 
Joseph A. Altshele 
ele. Cloth, lémeo, 

Co. 


Ani American Story of 1811-1815. By 
“A Soldier of Manhattan,” 
$1.50. New York: D. Appleton 


putes; 


The author here gives to the reading public another 
historical novel, covering the period of the second war 
with Great Britain, and contrives to make is tirst-per- 
son hero a participant in many of the leading events of 
that contest, both on land and on the water, from 
There 
lack of life in the narrative, or of adventure on the part 


its 
incipience to the close at New Orleans. is no 
of the hero: but the author seems to have written care- 
lessly, as when he repeatedly represents cannon as firing 
leaden balls, and in literary finish this volume is not 
equal to his former works. 


dunt the casual reader will 


little note the defects, in his enjovinent of the narrative. 


Appleton’s Town and Country Library. 
THE GospeL Writ IN STEFL. A Story of the American Civil 
‘ar. By Arthur Paterson, author of A Daughter of the 
Nez Perces,” ete. No. 240. Paper, 349 pages. 
The hero of this stirring narrative is a Wisconsin 
hoy who enlists at the beginning of the great contest 
which the author so well pictures, receiving a severe 
wound at the battle of Bull Run. but continuing to pass 
through exciting experiences, which are well related. 


THE WIDOWER. 
No. 250, 
XW Co. 


It is seldom 


By W. E. Norris, author of “Matrimony,” ete. 


Paper, 327 pages; 50cents. New York: D. Appleton 


that a widcwer figvres as the hero of a 
love story, long or short; but there seem some special 
reasons why the central figure of this novel should take 
that role. There are accessory characters with some 
features of interest, and the book is quite well written, 


though scarcely destined for any great popularity. 
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Extracts from Good Housekeeping. 
Each issue of Goop HOUSEKEEPING is copyrighted 
exchanges are invited to extract from our columns—« 
being given—ias they may desire. 


Exchanges. 
The applieations for exchange with Goop HOUusEKE1 


SO humerous that we are obliged to decline Miay 


should be glad to cousider favorably, could we do so in ju 


to our business interests. 


PING 


from journals of acknowledged merit: and high posit 
their respective fields of effort and usefulness, but which 
of no service to us in the conduet of Goop House 


We must, therefore, draw the line where some be 
acerue to us from exchange, and can only respond f 
lo those applications on condition of the customar: 
notices. Marked copies of all publications eontaini 
of GOOD HOUSEKEEPING should be mailed to this off 


Contributions. 
GOOD HOUSEKEEPING desires to secure for publie: 
best thoughts of all who join with it in seeking **11 
life of the household.” Ali 


contributions received 


Many of these applications « 


Ww 


promptly read, and if not available will be at once return: 


Stamps for that purpose are enclosed. 

No consideration can be given to m iwuseript iegibly 
rolled tor 
Accepted articles are in 


those sending, or requiring radical 


all cases subject 
revision as may be deemed nee: ssary. 


to such 


Under this 


heading Goop 
quires on Topies ol 
brief expression of individual opinion upon any s 
nected with the Home Life. 


HOUSEKEEPING will 
general tniterest, and allow 


1. Would it be fitting toask through “iHome Correst 
for stgeestions tor children’s school 
becomes quite a probiem sometimes, 

2. Can anyone tell Where to find a little poem cont 
words: 

“Here Lis, among the roses; 
Come tind me mamma, dear’ 
It must have been quite popular in the Pennsylvar 
fifteen or more years ago.—E. Allen. 


Goop Housekeeping will be elad to 


publish suggestions regarding school lunches. 


2. Tf any can give information 


reader 
the little poem, or send a copy. we shall gladls 


How can Tmake an economical perfume suitable for 
usev—Y, 


A cheap perfume can be prepared without 
will answer all purposes of much of the perfani 


in bottles, and will 


trifle in 
IIere are two recipes taken froma standard w 


cost but a com] 
perfumery: Mix a half ounce each of the attar : 
hergamot and lavender, add one drachin oil ot 
and mingle perfectly with one pint spirits of wi 
an ounce of the essence of bergamont alone in a 


spirits of wine gives a fine single scent-perfune. 
~ 


lunches?’ This 


November 18¢ 
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WHEN WRI PING 


About Catarrh 


Why It Is Cured by Hood's 
Sarsaparilla 


A Constitutional Disease Requires 
a Constitutional Remedy. 

Catarrh in the head is the result of a cold 
or succession of colds combined with im- 
pure blood. It is a dangerous ailment, as 
it may lead direetly to consumption. It 
consists of inflammation of the mucous 
in the nasal passages. There 
is a disagreeable discharge from the 
and pain in the head. Catarrh is cured by 
Hood's Sarsaparilla, which, by purifying 
the blood, soothes and rebuilds the delicate 
tissues. Thousands of cures by this medi- 
cine after all so-called catarrh cures had 
failed. attest its wonderful power over this 
disease. If vou have any symptoms of ca- 
tarrh. take Hood's Sarsaparilla and you 
may contidently expect a permanent cure. 


Hood’s 


parte 
Is Ameriea’s Greatest Sold by all 


sure toget Hood's, 


membrane 
hose 


druggists. S1:six forso. 


_ the only pills to take 
Hood Ss Pills With Hood's Sarsaparilla- 


ro ADVERTISERS, KINDL Y SAY YOU saw THEIR ADVERTISE MENT IN GOoob HOUSEKEEP ING 


+ IN ONE—Waist, Corset, Cover 


Stylish and Comfortable. Recommended 
by er and Teachers of Physical Culture. 
LADILS’ Low Neck, $2.25 
Medium mg Wa xtra Lo yw’ Neck 3.00 
Drab, $2.54 Black, 
MISSES’ . . . White, LowNeck, . . 1.75 
SOLD BY LEADING DEALERS, 


George Frost Co., Makers, Box 1604, Boston. 


if met at your store, Postal Order 
. Give waist length 


under arm, Other Styles. tale, Free 


FOR CHILDREN WHILE CUTTING THEIR TEETH 


An Old and 
Vell-Tried Remedy 
FOR OVER 50 YEARS 
Tirs. Winslow’s 


Mothers 


Success; 


been used for over Fifty Years by 
their Children While 


Id, Softens the Gums, 


Teething, with 


thes the Chi Allays all Pain, 
es Wind 
ld by 


re to ask for 


‘Mrs. Winslow’s Soothing Syrup 


ken ther ki 
and take no other kind, 


Twenty-five Cents a Bottle. 


and is the best remedy for Diarrhaa. 
Druggists in every part of the world. 


HOUSEKEEPING 


Reduced from $2.00 to $1.00 a year 


To any 
subscription to Good Housekeeping will 
be given the valuable little book 


person who will send us one new 


“SECRETS OF THE TOILET” 


See advertisement on Page 200, 
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Springfield, Mass. 
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?ublisher’s 


NOVEMBER, 1898 


(00D HOUSEKEEPIN 


CONDUCTED IN 
LIFE 


THE INTERESTS OF 
OF THE 


THE 
HOUSEHOLD 


HIGHER 


The offices of GooD HOUSEKEEPING are at Suite 
Building, Springfield, Mass., 
magazine are located, 
are conducted. 


66, Fuller 
where all departments of the 


and all branches of its business 


Entered at Springfield, Mass., as second-class mail matter. 


GOOD HOUSEKEEPING is a [Monthly Family Journal filled 
with carefully prepared papers from the pens of eminent 
and practical writers of Literature, with a 
choicely selected Eclectic Department, made up of gems 
trom the Domestic Treasures found in the 
increasing mines of literary wealth. 


Domestic 
rapidly 


Subscription Price, $1.00 a year; 19 cents a month, by mail, at 
news agencies, and on news stands. 

Remittances should be sent by check, draft, express order, or 
P. O. payable to HOUSEKEEPING. 
Bank notes should be sent by registered letter. We can- 


money-order, Goop 
not be responsible for loss if sent im any other way. 

Change of Address. When change of address is ordered, both 
the old and new address must be given. 

Receipts. We do not send receipts for subscriptions unless the 
request is accompanied with stamp. The change of date 
upon the address label will indicate that the remittance 
was received, 

Discontinuances. Subscribers wishing Goop 
stopped at the expiration of 


HOUSEKEEPING 

their subscription must 

notify us to that effect; otherwise we shall consider it 
their wish to have it continued. All arrearages must be 
paid. 

Goo! Housekeeping is the only magazine conducted exclusively 
“Inthe Interests of the Higher Life of the Household in 
the Homes of the World,” and is widely quoted by both 

and public as The 

published.” 


press best household magazine 
Advertisers will find Goop HousEKEEPING a most excellent 
medium for all goods, articles, and matters pertaining to 
household use, as each number not only goes into the 
family circle, where it is read and re-read, but being pre- 
served tor future reference, often loaned, and coming to 
the notice of many interested and thoughtful people, las 
an infinitely greater value than the pertodieal whieh is 


once hastily read and then cast aside. Card of rates to 


any address on request. 

Agents. One good ecanvasser is wanted in every community 
To secure subscriptions for Goob HOUSEKEEPING. At its 
reduced price a large club should go to every postoffice in 
the country. A liberal cash commission allowed those 

acting as agents. 

Address all correspondence, “Goop HOUSEKEEPING, Box 

1605, Springfield, Mass.,”’ indicating on the w rapper the depart- 

ment tor which intended, as * Ady ertising,” 

* Editorial,” ete. 


JOHN PETTIGREW, Publisher 


66 Fuller Building. 


Subscription,’ 


Springfield, Mass. 
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AS SEEN BY OTHERS. 
Sample Opinions of Good Housekeeping Under Its New Management. 


A good publication 
senger. 


for families.—Wilmington (N.C.) Mes- 
Has many practical and valuable features.—Progress, Min- 
neapolis. 

The magazine is much improved under the new management! 
—New Bedford Mercury. 

Goop HOUSEKEEPING has a national reputation, and ¢ 
all over this country and Canada.—Springtielad Union. 

The table of contents is full of good things 
well for its readers under the 
Weekly. 


« Promitses 
hew 
Finds a warm welcome from 
Vice ranks culy 
Chronicle. 


the housewife, to whom its ; 
second to her pet) cook-book.—Binghamt 
The (September) issue is full of recipes and articles perts 
ing to the home, and in view of making housekeeping easy 
Boston Times. 
The mast 


zine under its new management has not depart 
from the high standard maintained in the past. 
Y.) Evening Star. 


Schenectia 


Good HOUSEKEEPING is a magazine that should appeal ¢ 


every Woman, Its contents are varied in character, but all ot 


Windsor (IL. 


Goob HOUSEKEEPING has never fuiled to present a long lis 


practical use to the modern woman. Crazette 


of creditable and interesting articles for the perusal of 
who provide for the houselold.—Albany 


The conteuts are excellent and timely. 


thos 
N. ¥.) Times-Uni 
The various depart 
ments are well conducted, an additional department devot: 
to the flower garden promising to be very helptul. 
Journal, 


HoUsEREEPING is a delightful home companion, and 
always replete of good things of interest to the practical a 
economical housewife. Every woman who takes pride in lie 


home should be a subscriber to this magazine, 
Times. 


Kingsley (l 


Gives promise of marked advance in every department. Its 
atticles are varied, able, and calculated to earry out the aim 


the magazine. It is oneof the most weleome ot our exchanges 


undone which we heartily commend to subseribers.—Americn 
(rrocer, 
The inthuence of Goop HOUSEKEEPING has been good f 


many years, but now it gives promise of being broader a 
Qeeper, a magazine that should be in every household 


Monroe City (Mo.) Democrat, 


The new management has made several improvements 
No housewife who takes pride in her work ean 


becoming 


Possibly 


nlong without this excellent aid after once 


quainted with it.—Reporter, Boyden, be. 

We have always regarded Goob HoUseKEEPING as the bes 
magazine published in its line, and now that the subseriptis 
price has been reduced bry 


the new publisher we expect ifs 


circulation to more than double. The Patr 
Geneva, Ill. 

Comes in a new dress and with atable of contents bristl 
With new life. The issue is enough to convinee any hous 


keeper that her household cares and worries will be materia 


lightened and simplified .by having this magazine at i 


elbow.—Boston Times. 

This excellent magazine, as its title implies, covers the bro 
field of 
should finda place in every well-regulated 
bright, readine 
and fills a litterary wantthat no other publication suppltes 


housekeeping.” and, as can be readily see 
household. is 
brimful, from cover to cover, of interesting 
Havre de Grace Republican. 

One of the brightest and most useful magazines in Ameri« 
In the writer's house Goop HOUSEKEEPING is the court 
final resortin anything pertaining to the home, and in mat 
another home he knows that the same contidence in it obtains 
It has beena cheap maguzine at two dollars a year; but the 
new publisher has signalized his accession to ownership 


cutting the price in two.—Rideau Record, 
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WHES WRITING TO ADVERTISERS, KINDLY SAY YOU SAW THEIR ADVERTISEMENT IN GOOD HOU SEKEEPING. 


THE DAWN OF WOMANHOOD. : 
Min Earnest Words From Mrs. Pinkham to Mothers Who Have Daughters, Rae: 
” and a Letter From Mrs. Dunmore, of Somerville, Mass. aa 
; The advent of womanhood is fraught with dangers which even careful c 
a mothers too often neglect. 
aay One of the dangers to a young woman is belated 
menstruation. ‘The lily droops on its stem and dies 
‘ ¢ before its beauty is unfolded;”’ or she may have en- ia 
. tered into the perfection of womanhood * 
with little apparent inconvenience or ee 
disorder of health. Butsuddenly the 
y an menses entirely cease. 
ee LJ | Mother, puberiec malady is taking 
rt hold of your daughter, and quick 
= consumption may follow! Take in 
WS stant steps to produce regular men- 
sal Lydia E. Pinkham's Vegetable Com- 
pound is certain to assist nature to per- 
form her regular duties, procure it at 
| once; there are volumes of testimony from 
grateful mothers who have had their > 
es "4 daughters’ health restored by its use. 
3 q If personal advice is desired, write 
\  uickly toMrs. Pinkham, at Lynn, Mass. 
. = It will be given you without charge, and 
a1 7 7 it will be the advice of abundant experi- ay 
ence and success. 
I Read the following from Mrs. CuAries 
Z DunmorF, 102 Fremont St., Winter Hill, eh 
iw *T was in pain day and night; my doctor . F 
| | did not seem to help me. I could not seem to ‘ 1a 
find any relief until I took Lydia E. Pinkham’s i 
Vegetable Compound. I had inflammation of the womb, a bearing-down pain, i 
and the whites very badly. The pain was so intense that I could not sleep at x 
| night. I took Lydia E. Pinkham’s Vegetable Compound for a few months, i 
and am now allright. Before that I took morphine pills for my pains; that was f 
a great mistake, for the relief was only momentary and the effect vile. Iam ge 
so thankful to be relieved of my sufferings, for the pains I had were something 
terrible.” 


Lydia E. Pinkham’s Vegetable Compound ; a Woman’s Remedy for Woman’ sIIls 


SET 
FREE 


| Neighbor (accompanied 
irge imastiff. to a little 


ry much afraid of him): 


~ a good dog: he never Full size for family use, beauti- 
M4 fully decorated & most artistic design. A rare chance. You can get 
~ ahy one, Don’t vou see D this handsome china tea set & one dozen silver plated tea spoons for 


sv ling our Pills, We mean what we say & will givethis bevutiful tea 
set absolutely free if you comply with theextraordinary offer wesend 
to every person taking advantage of this advertisement To quickly 
Qi ‘| till | mm | tyyer | introduce our Vegetable Pills, a sure cure for constipation, indigestion & torp:d liver, 1f you agree to sell only six 
ml (stil SHPIIRING boxes of Pills at 26 cts. a box write to-day & send 10 cts & wesend Pills by mail, when solé send us the money leas 
, the 10 cts. you sent with order & we send you one dozen Silver plated tea spoons together with our offer of a 56 prece 
Yes. T see: but that china tea Set same day money is received. This isa liberal inducement to every ladv in the land & all who recsived 
. ir fraid of the spoons & tea set fur selling our Pills are delighted. American Med. Co. Dept. V 30 W. 13th St., N.Y -Olty- 
ene In ol, 


wagging his tail?” 


. Green—*“ Now, I’m going to tell vou something. Druggist —“Here’s something that will cure you when - 

: I Do you know that last night. at your party, everything else fails.” 
i sister promised to marry me? | hope vou'll for- Customer—* Oh, I don’t want to wait till then.” 4 } 


give me for taking her away?” 


Tom—* They say these women barbers are making 
tle Ethel—*« Forgive you, Mr. Green! Of course — quite a success.” 


Why, that’s what the party was for! ”—Punch. Dick—*Great Heavens! the men are talkative enough.” 
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BILL OF FARE. 
Notions andNovelties—Il Hester M. Poole 
An Old Maid’s Thanksgiving Kate Woodward Noble 
The Lordly Turkey Jane KE. Clemmens 
Her Thanksgiving Day Judith Spencer 
A Royal Thanksgiving Dinner Margaret Andrews Oldham 
Puddings and Pies Mary J. Sapiord 
Creole Turkey Stutting Luylie O. Harris 
Household Wisdom Kelly 
How to Make Money—XI Ruth [Hall 
A Club Dinner J. M. Cooper 
A Canadian Oven 
Home Duties and Pleasures 
Mothers and Children 


Railroad Courtesy. 

Considerable attention was given, a few weeks since, 
to publie reports of the gross negleet and incivility 
shown by asmall railroad in New England to its patrons. 
These complaints did not come from a single individual, 
but were corroborated in a degree to fully establish 
that they were well grounded. The fact that the rail- 
road is small and comparatively insignificant does not 
condone the neglect and incompetency manifested. 
Care for the interests of patrons and court SV in inter- 
course cost very little. but they are important factors in 
the conduet of a railroad. 

Fortunately New England railroads as a whole stand 
far above the reach of sueh a:lverse eriticism. Th 
Boston & Albany, for instance. the oldest of them all. 
and one of the best reputed in the country or the world, 
stands as a model for general emulation. Furnishing 
the natural avenne of communication between Boston 
und the great West, by way of Albany and the con- 
necting roads, it also presents a very popular route for 
travel betweeti Boston and New York city. giving by 
way of Springfield, Mass..a charming inland line, which, 
though somewhat less direct than others. is vet more 
popular and more heavily patronized, because of the 
excellent management of the road. the care and attention 
given to passengers, and the facilities placed at their 
disposal, which include whatever is known to the science 
of comfortable modern travel. If the claim is made 
that this is a strong and prosperous corporation, the true 
and ready answer is that the condition is deserved, and 
that prosperity, in this case as in others, follows untiring 
merit. 

ooo 

By all means first among all forms of exercise stands 
gardening, with its sunshine and infinite variecy of 
movement. The care of lawns and trees and crops is 
most delightful, and nothing can be nobler than raising 
flowers for hospitals, or shut-in friends. or even to 
adorn one’s home. Flower culture is ideal work for 
women, who can indeed find exercise within the house, 


but who often languish for sunshine and pure air. 


GOOD HOUSEKEEPING 


November 


The Flower Garden 
The Chating Dish 
(Quiet Hours for the Quick-Witted 
Library Leaflets 
Home Correspondence 
Kditor’s Portfolio 
Publisher’s Desk 
Poetry. 
Telly’s Trials (Frontispiece ) Lena T) 
Lucy Lee 
Maria B. Haz 
Ruth Ramnon 
Margaret Preseo 


Vargaret 


The Grasshopper Avenged 
The Angel Peace 

Saint Andrew's Day 

The Tousekeeper’s Complaint 


The Pumpkin’s Party 


Food Value of Fruit. 

There are often false ideas entertained as to the nut 
tive value of different articles of food. The man who 
uses beetsteak frequently considers it the only staple 
article of diet. while as a matter of facet it has less rea 
nutritive value than many other common foods. ‘The 
great variety of fruit we have in this country furnishes 


an almost inexhaustible amount of real food. aud fron 
the standard of healthful living it is well adapted to th 

needs of the system. Some classes of fruit, such as the 
banana, raisin, fig, date, and apple, have food elements 
in such combination and amount that they are abi 

dantly able to sustain life. 

Other fruit have a less wmount of nutritive value.) 
the water and other substance which they contain bas 
a beneficial action within the system, stimulating diges 
tion, nutrition, and the eliminative processes. Son 
kinds of fruit contain acids and other substanees whi 
are adapted only to certain individuals, but may be us: 
hy some as foods of medicinal valne, as well as nutrients. 
W 


No substanees are so we prepared to enter direct] 


the nourishment of the body when taken from the lia 


of nature, as are fruits. They require less cooki 
When selected and gathered the proper seasoi, tl 
are freer from disease than all other food elements. 
Nearly every individual would find it an adva 
make a larger proportion ot his dietary of fruit.—Dr. A 
J. Sanderson. 

The test of years gives an unmistakable ver 
Was as long ago as ISs2 that the Michigan st 
Company of Detroit, Chicago and Butfalo place 
the market a complete line of cooking and heating 
paratus for all kinds of fuel and of the highest possi 
degree of merit. These were marketed under the 
of Garland” stoves and ranges, and as this nan 
applied to only the highest grade or quality ©? 
type of stove or range, the + Garland” sprang 
into phenomenal publie favor and its name has «lwa: 
stood as indicative of the finest quality in desig 


workiaanship. 
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Preparrd one 
This 
Poisons, 15 obtiped to the L 
have bern tested 


Pure 


BORATED 
TALCUM 


ENNEN'S 
DE 


A Foritive Relief for 
PRICKLY EEAT, 
CHAFING and SUNBURN 
and all afflictions cf the skin. 
* 4 little higher in price than 
w nt ss substitut €8, but a reason 
OF ve r of perspi 
D f if 
25c. 


« Get Me 
Co, 


Newark, N 


‘Mam rmoth 


“FREE 


Send 


Prof. A “MICH, 


Marraden, - JAC KSON, 


said the teacher, 
“in your essay 
Washington ’ 


he never 


on George 
you say that 
went fishing. 
authority have vou for mak- 
ing that assertion 2° 
Why,” 
haven't 
that he 


replied 


Wwe 


Harry, 
taneht 


heen 


never told a lie? 


Mr. Ricketts 
that 
Do 


* Some sci- 


entists say is 


kissing 


dangerous. think 


you 
so?” 
Miss Kittish—-+ It 


ly to produce 
the 


is like- 
palpitation of 
heart.” 


Mother 


you 


- Hattie, 
dusted 


dear 
haven't the 


piano very well this morn- 


ing.” 
Hattie—+ Well. 


teacher told me 


the 
that IT must 


endeavor to cultivate 


alight 
touch.” Tribune. 
Conduetor >What 
Why did 
bell-eord 

“My 
the 
~And for such 
you stop the train!” 
‘Trifle? You 


wife’s hiat 


has 
happened ? you 
pull the 


Passenger — 


hat fell out of 


wite’s 
window.” 
Conduetor 
a trifle 
Passenger 
uelhit to see 
bill!” 


my 
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DHARTSHORNS 


THE OLD RELIABLE 
DINONnN’sS 


“Carburet of Iron” 


STOVE POLISH. 
Never turns red or 
Jos. Dixon Crucible Co., 


rusts your stove. 


Jersey City, N. J. 


but I am sure 
You 


own way in 


>No, Harry, 


we could 


Iam 


not be happy together. 


know T always want my 
everything.” 
But. my dear girl, you could 


Wanting it after we were married.”"— 
trated American. 
“Pa, 
ple ‘round here they 


of the 


Johnny- eurio 


“odd? aa 
What's tl 


some of the 
call 
others eccentric.” 
f-rence 

Pa 


trie he usuaily 


*When aian is said to be 


has more or less louey. 


When he is poor a man is simply odd.” 


BOOK AGENTS WANTED FOR 


the only Official and superbly Hiustrated MASTORY OF 


WAR SPAIN 


ETS CAURES. INCIDENTS A re 
an] exh tustive i 
st 


ls 


e200 00 in 

we ks 

tor we / 
rub 


‘A. WORTHINGTON & Cun Coun. 


you ca 


These books 
edition. Each volume 
titles on back, 
WOKS ure 
back Phe cut she 
Any one of the folk 
illus neonthly 
tha sts the 
maki ing all 
separ: 

Letter. 


‘Told Tales. 
not Christ. 


Twice 
Imitation 
‘Ten Nig 
House of Seven Gables. 
Mosses from 

The 
the century. 
scenes an 


sif by an eye witness. Until recent 
retail, and the same is trueo Optic 
Thor isands © f copies of Sam 
now being so'd at $2.50 a copy. 
ton and any th-ee bo rks 
ents. 


are of the h andy \ volume 
contains 
of the ¢ 
clot 
oniv a 


t portrait 
bo ind in fine 


an Old Manse. 
ice of the House of 
Several h 
d wonderful ir 
Bantism in Jordan to his Crucitin ic 

y this book could not | 
tb 


indred the 
widents 


Th he book we offer is profuse ly illustrated, 2 
po tpaid, for #1.00. 


»x Ginches, 
inated title 


finish, orname 
tion the 


The Prince ot the Hlouse ot David, 


hts ina Bar Room. 


Decret. 


David is one of the most f: 


ind coptles have 
1 the esus 


iwalry—these 


have been sold, and the s 


been 
of Nazareth, 


Gel These BOOKS F ree 


scenes uf 


irchased for less than $1.75 


subscription edition is 
year 8 subs 

» books make hand>ome 

Address, ENTLE wom AN PUB. Co., Gentlewom.n Bldg... New York City. 


Mrs. Barber: 
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madam 


Mrs. 


sume 


irge 
age 


Barber 
thot 


dizazed.”” 


has 


Ilis Wife 
half 


You Wo 
have the nervous: 
you do if you would 
smoking. 
Himself Oh, Tc 
live without my pip» 
His Wife—Yes, you co 
You told Millie Perr 


could not live without 


woks of 
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from his 
Tel ate d 


| 

| 

res- } 


before you met me. 
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encravings. “Ihe No, I want 
“ul eauty of these beoks, nivir bin 
4 (ren e, 24 to 46 pages each of ail 
Stories, Hlousekeeping, Fashion, blome Dress 
1 by authorities. Price of cach book cif Lought ‘ae 
4 Uncle Tom's Cabin. an 
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“ A Great 
Magazine Offer 


The regular subscription 
~—s-price of 


Good Housekeeping, 
W McClure’s ana... 
 Demorest’s 


Magazines 


« 
. 


ry is $3.00. We will send them AR 
you one year for 


4 ing with any 

> and magazines you may AN 
desire. Write, stating what 
‘J you want and prices will IN 


be given. 


greatly reduced rates. 


4 
=< Hoag’s Newspaper AN 
Agency 
63 Hooker Ave. 
Ren Poughkeepsie, N. Y. 


$2.65 


Will club Good Kousekeep- 
newspapers A/\ 


J n. Subscription re- AN 
ceived for any periodicalat 


Export Trade, 


Important connection 
and Drysalters, 


2 Grocers agent for 
and Et 
tions with traders in order to introduce 
aun produets. Address, 
Societe des Produits du Genie, 
Peruwelz, 


nmongst whole 
Frenel 
iztish houses, desires to establish rela- 
Ameri- 


Hainaut, Belgium 


VIEWS—Send for 256-page 
free of Magic Lanterns Stere 


opticons and iist of views illustrating 


every subject for publie exhibitions. 
= profitable business fora man 
Capital. MeAllister, Mfg. Optician, 49 Nassau St., N. 


A 
with small 


A $7.00 
Book of 
Eugene 
Field’s 
Poems ~ 


Handsomely illus 


Given Free 


rey t 
ready te © de - 
noble contri- 
re world’s grent- 
est urtists this book ceuled 
thave been manufactured 

s than #7 00. 
‘the created is di- 
jually between the family of the Field 
e Fund for the building of a monun » the men. 
the beloved poctot childhood. 


EUGENE FIELD MONUMENT SOUVENIR FUND, 
(Also at Book Stores) 180 Monroe St-, Chicago. 


If you also wish to send pos:aze. enclose 10 ct 


Greatest Artists. 


Mention this Journal, as Adv. is inserted as our Contribution. * 
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A Sample Wick Free. 


We are pleased to 
readers that 
been made with the 
Wick Co., Newark N. 


inform our 
arrangements have 
New Jersey 

by which 


they have of our to ont ‘free, to 


all Process icks.” 
This wick is the most marvelous 


| invention in artificial lighting since 


the adoption of electricity to this 
purpose. It will not clog or creep, 
and requires but little care. It is 
endorsed by the Standard Oil Co., 
the first time this immense corpora- 


| tion has ever given its endorsement 


to an outside product, 


had 


studied shorthand went into 


A Japanese who 


an American chureh one 
and when the first 
took 


his notebook to report the 
When he got home 


morning, 
hymn was given out 
words. 


he wrote it out thus: 


Waw-kaw. swaw daw aw 

Thaw saw thaw law daw 
waw, 

Waw-kaw, taw. thaw. raw- 


vaw-vaw braw, 


Aw thaw raw-jaw-saw yaw.” 


Tourist (to Highlander in 
full 


uniform) : 


Sandy, are 
you cold with the kilt? 
Sandy: Na, mon; but I'm 


nigh kilt wi the eauld. 


The ordinary child has to 
eood : the 
kinder 


naughty. — 


remember to be 
child ot the 
forgets to be 


rcarten 


Alice Wellington Rollins. 
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Occupations of 


WOMEN 


and their om pensation. 


Che Yew-York Sun- 


day Oribune of Oc ober 2d 


d@.votes several pages to articles 
by conspicucus and competent 
uomen, upon ihe various oc- 
cupaticns open to wcmen who 
must earn their own living; the 
cost of preparat.on for any 
spceial occuvation; the com- 
pensaiion when a weman és 
launched; arda word of in- 
formation for guéiaance in the 
respective lines of 

In an age when women are 
coming by the thousand into the 
ranks ch those who drive forward 
the practical business of the 
world, and when so many are 
studying what o-cupa'on thy 
are fiicd sor and uhich ones 
promise the best 7emueravion, 
such a déscussicn as Ghe Grib- 
une has originated cannot fail 
to be of the most intense in- 
terest. It suggestions 
and ¢ of ihe greatest 
posstble 


Ghe top:e: trcated cre: 


Mus Trainedad Nurses, Keeping Boarders, 
Teaching Sten graphy, Typewriting, Dairy 
Work, Dramat Newspaper Work 
Housekeeping, : elephone Busi 
ness, Clerking in Stores, Photography, Medi 


eal Lite, Heme Deevration and Designing 
Bonnet- Making, Dressmaking, Painting, 
Dentistry and Real Estate Agencies, and 
several others, 

THE TRIBUNE devotes one pagea 
day to woman, her interests, her 
dvings in society, charity and busi- 
ness, and to fashions and the enter- 


tainment of the “shut-in.” Three 
pages in the Sunday paper. All il- 
lustrated, 

THE SUNDAY TRIBUNE will be 


mailed to any uddre-w for 5 cents a 


Che Yeu-York Gribune. 


copy. 
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FULL-SIZE, 
56 PIECES For Families 
There is no fake about this: send your address at once. Every per- 
son answering this advertisement can get a Handsomely Decorated 
set, absolutely free—we mean it. There is no trick, no juggling 
with words, nothing but what is honest. Our offer isin black & white, 
» misrepresentation of any sort; everybody can receive & t uke ad- 
vantage of it. & we positively will not go back on it no matter what 
t costs us. We wish to put our paper on top, & will do anything to 
get it in the lead quickly. It is one of the best & most interesting 
‘ashion, News & Story Papers in existence. You can prove all we say, 
the absolute truth, if you will send us 10e, silver or 1dSe. stamps 
to cover expense of postage, mailing. ad¢ sing & packing. & we will 
send you the paper for 3 months free. Every one can have their 
hoice of Breakfast, Dinner or Tea Set Free ts carefully 
boxed & packed at our expense. ~~ PU L aR FASHIONS, 
New York City, DEPT. 132. P. 0. BOX 2617. 


* T see you've still 
your old ottice boy.” 


Improves with age, 


does he? 
*Well, he seems 


get fresher every day.” 


“No,” said the positive 
girl, +I will never tie my- 
self down to one man 


* Perhaps,” he replied, 


sarcastically, «if organ- | 


ize a syndicate you will 
consider our offer.” 


A FAMILY KAITTER for $5. 
weostiteches per minute Knits hosiery com 
lete from homespun or factory woolen or 


samples of work explains everything this 
machine seld direct Address, 
Perfection Knitting Machine Clearfield, Pa. 


Yarnsin 


The window sashes rattle, 
The curtains rustling sway, 
The table dishes shiver, 


The gusts burst every way 


cotton yarns. Our Free with | What can I do for you? 


Whi 


Grocer—*Well, little one, 
Polly—*Please, sir, mam- 


i says will you change a 


dollar for her, she'll give 


you the dollar to-morrow ?” 


Blinkers : Hello. Winkers. 


For all around the table I hear you married a woman 


There is an awful crash Wi 


ith an independent for- 


Of sneezes—tis the time that pop tune.” Winkers(sadly):X-0; 


Slings pepper on his hash. I 


Springtield Homestead. an 


married a fortune with 


independent woman.” 
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when the wick is the culprit. ‘* The Brown 
Wick "’ does not clog or creep, needs hittle trim 
ming or care, Send your name for a free sample 


WICK 


is wic’ perfection; insuringa steady brilliant flame. | 
Used by tho leacinz lamp, stove and heater man‘ac- 
turers, and made for every kind of burner known. 
For sale by dealers everywhere. 


NEW JERSEY WICK CO., Newark, N. J. 


1 C For New Lanta 3 Latest Hit—The Beautiful 

Pathetic Song: ” 
Our full and complete A Message to Mother. 
catalogue of latest popular Music, Artistic Embroider- 
ies, Novelties, ete, FREE. The Up To Date Music 
& Novelty Co., 70 Fifth Avenue, New York City. 


At Chicago—“And what is the bi 
wire enclosure for?” 

« That’s to hold the St. Louis girls. 
couldn’t get the heroes to promise toc 
here until it was built.” 


M PROF. I. HUBERT’S 
For Beautifving the omplexion. 
Removes ai! Freckles, Tan, Sunburn, Pimples, Liver 
Moles and other imperfec tions. Not cocering 
ing all blemishes and permanently restoring the 
plexion to its originalfreshness, atDruggists 
sent post paid on rece of Use | 
MALVINA ICHTHYOL “Soap | Prof.l, uber’ 
Cents a Cak TOLEDO, 0. 


s 


Is recommended to persons 


Becattse 


ist. It is a scientifically prepared medicine. 


2d. It is endorsed 


suffering with stomach trouble, and all disorders 


arising therefrom, 


by physicians. 


3d. It is absolutely harmless to the most delicate stomach. 


Price 25 and 50 cts. at Druggists 


Send for Booklet on Dig gestine. 


< 


RAE’S ANTIMALMER 


Cures seasickness and carsickness, 


Price 


We guarantee it, if taken according to directions, 


$2.00 per Bottle 


360 Bay Street, Springfield, Mass. 


| 
197 
EREE 
0 | +5 
| 
| 
x 
——— 
ie 
YN 
\ 
4 Li 
The Digestine Co., 
> 


GOOD HOUSEKEEPING November 


WHEN WRITING TO ADVERTIS . KINDLY SAY YoU SAW THEIR ADVERTISE MENT IN GOOD HOUSEKEEPING. . 


BY SPECIAL ARRANGEMENT 
A limited number of these choice first- : 
edition sets have been set aside for GOOD 


HOUSEKEEPING READERS, so that 


a | those who act promptly can now secure 
Zc the work at the low introductory price 
(see below , and pay for the volumes a 

Za) little at a time. 


Never before has there been such a great and growing interest manifested in the study of the history of OU 
OWN COUNTRY. The difficulty has been that no single work covered the whole field. To supply this need and t 
present a large amount of new material from Government and State Arehives and private sources, Professor E| 
and his associates began over three years ago the preparation of the recently completed 


STANDARD HISTORY 


OF THE 


UNITED STATES 


The publishers did net underestimate the w 
spread desire for particulars about the work. Th 
sands of letters from all over the country furnis 
abundant proof that this truly great History is, 1 
quote Bishop Newman, 


“The Work the Public has been waiting for.’ 


Our Remarkable Proposition to (listrilute 
first edition tointroguce and advertise the 
set thinking. Ii affor Ss oan epport 
Which ano onecer again be presented, 1 
Less than Half Price | and on Easy Terms of Pay ment 
one of tire desirable first-edition sets, 
particularly valuable because printed trom the 
hew plates, thus bringing out the aserten 
singular delicacy aud be auty. 


4 


al Octavo 


ly 2500 Pages. Over 1200 E L. 
sxravings A sple array of AR 
historical maps in color. : YPE. 


THE SUPERB No other work tells the whole story OUR LATE WAR The sixth volume is devoted almost e 


tells it with suelr persistent ane tirely sp sh-American War, 
ILLUSTRATIONS growing interest from first to last. Ne WITH SPAIN Which, in the highest degree, fills upar 

other work is so richly and brilliantly rounds out the record ot those ‘ jen 
illustrated. Such noted artists as Gilbert Gaul, Lippincott, confliets which have made the Nation great, 
DeCost Sinith, Ogden, Davis, Gleeson, Snyder, Kendrick, Drake, will the story of this momentous struggle be accurately and 
and Warren Sheppard have livished upon the work their very exhaustively told and illustrated. This sixth volume is a fi 
best efforts. Many of the illustrations are full-page repro- ting crown and climax to this Great Historical Library, 
ductions of superb water colors, representing the most fa- which covers every period from the earliest: discoveries of t1 
mous wned iuspiring scenes in our National life. Norsemen to the year of grace 1508, making it 


The ONE- COMPLETE History of Our Country. 
ord For Your Winter’s Reading new works 
“Tt will be welcome everywhere—in our homes, our li- difficult to lay aside as the most fascinating romance, and it also affords the ve 


. highest opportunity for practicat self-culture by enabling you to talk confice 
braries, and to students who wish to read only the best ially and intelligently upon every topic of National importance, 


- . It also throws interesting side-lights upon men and events in E li 
4 books.’—Rev. Robert Collyer, D. D., LL. D. Spain, Holland and other countries whose history has been in any way connect: 
e with our 


” in ection alone can cony ey an adequate idea of the artistic features and edueational value of this GRE AT 
“Seeing is Believing. TION AL WORK, Every pa a bears the mark of expense. In mechanical finish it is simply ideal. tr 
work to be personally enjoyed tie te keenest literary zest cael to be admired by every one who sees it in library or study. It is for this reason tha 
the present introductory distribution is made. Every set sentout will sell many others at the regular subscription figure, which is more than 
double the present introductory price. 


HOW TO CET THIS CREAT HISTORY. FILL OUT THIS COUPON AND MAIL TO-DAY. 

he introductory sets remaining will be allotted to those who first 

apply. The price will be less than half the regular subscription tigure KNIGHT & Brown, 156 Fifth Avenne, New York. X 
which will prevail after December Ist, and the terms so convenient as Enclosed find 31.00 for one set of the Standard History in 
to place the work within easy reach of ALL. It is only necessary to 
send ONE DOLLAR and the ¢ ‘comple te set of six large volumes will be 
forwarded at onee. The balance is payable in twelve equal monthly your r special introductory offer, 
instalments as follows: For the Cloth style, $1.00 monthly; for the 
elegant Half Russia style (which we highly recommend), $1.50 a month, 
und for the sumpttous Full Moroeco binding (present: ition edition), 
month. 


full set of Six Superb Volumes a 
whole year to pay the balance. 


Volumes. Near- Secures immediate possession of thy 


binding, according to the terms © 


The subscription price of this great work will be from Addres 


0 to $52.00 aset. By applying now you save over one-half. Speci- Date 
men pages “and engrav ings willcf course be sent, but in order to make 
sure of one of these special first-edition sets at the low price, itissafer *&® 
to send in your $1.00 at onee, especially as the volumes may be returned within one week, if not entirely satisfactory, and thi 
payment Will be immediately refunded, 


Address all communications to KNICHT & BROWN, 156 Fifth Avenue, New York. 
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HOUSEKEEPING, 


‘The Wing Piano 


STYLE 209. CONCERT GRAND UPRIGHT. 


No other Piano made equals this it style and design of ¢ ise. 


; 
: 
: 
; 


We aim to make the best piano possibl ul to sell it at the lowest p 
you wish to buy a tine piano at a low price, write us, 


DESCRIPTION OF STYLE 29. 


eTaves, est size of sound board and strings of greatest length, thu 
Double lever, grand repeating action. | giving the greatest volume and power of tone. ‘ 
Case.— Double veneered inside and outside. 
Grand seale. overstrung bass; three strings to each note Choice of superior Cireassian walnut. rieh figured ma- 
and treble registers hogany, genuine quartered and ebonized. 
The seale is the same as in grand pianos, with the larg- Keys. —O8 best ivory and ebony. 


SPECIAL INFORMATION, 


Tove.— The one great object for whieh a piane is made is | the same nete may be sounded again immediately without taking 
tS The Wing Piano possesses magnificent tone-qualities, dur the finger from key 


ability, sweetness, richness, power, singing quality and evenness. 9 al ts.—Wing Pianos 
Iefron.—The Wing action is patterned after the perfected double 
lever crand repeating action. to secure the wreatest s/ th and power 


‘atest repecting qualities, Every note acts instantaneously and 
recovers promptly, ready for the repeat, so that after a note is played 


have the following improvements, 
viz.: up” wrest plank construction. Dovetail” top and 
bottom frame case construe jon. Full metal plate, with metal de- 
pression bar and metal supports for key bed. Improved noiseless 
(direct metion pedal action. Lmproved practice attachment. Full 
length duet music desk. Carved Panels. Tustrumental attachment, 


THE INSTRUMENTAL ATTACHMENT 
imitates perfeetly the tones of the Mandolin, Guitar, Harp, Zither and Banjo. Music written for these 
acculnpaniinent, can be played just as perfeetly by a single player on the piane as though rendered by 


instruments, with and without piano 
a parlor orchestra, 
Every Wing Piano is guaranteed for twelve (12) years against 

any defect im tone, action, wor kmanship or material. 


Freight Prepaid. We will send this pi: 
™ Ve piano or vour choie 
Sent ial four other styles, to any part of the United States on trial (all freight 
us), allow ample time for a thorough examination and trialin the home, and, if the instrument is in any particuiar un- 
Satisfactory, we will take it back at our own expense. No conditions are attached to this trial. Weask for no advance 
payment, no deposit. We pay all freights in advance. Our object in offering these terms is to give everyone an op Ur- 
lunity to examine the Wing Piano free of expense or risk. ° i 
Over 18,000 Wing Pianos Manufactured and Sold in 30 Years (since 186), 

WE WILL SEND FREE ON REQUEST “The Book of Complete Information about Pianos,” LIS: pages, h 

cloth. Everyone who intends to purchase a piano should have this book. Sent free on request with twelve (12) pieces 


andsomeiy bound in 
of music, 


Old Instruments Exchanged. EKasy Payments. 


WING & SON. 415-417 Ywest 18th St. 


1868 — 30th Year — 1898. NEw YORK, 
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+ 
SECRETS OF THE TOILET. 


Explained in Detail in Twelve Useful Chapters. 


l. Faded Faces——How to restore them to youth and beauty— Mas- 
sage Treatment for the Face—Skin Focd and Steaming. 

Il. Cosmetics —Their use and abuse—Formulas for making pure 
Creams and Balms. 

Ill. Jncrease of Avoirdupois in Middle Life—Dressing to apparent- 
ly reduce the size—Necessity of correct attire—Fatness and Leanness. 

IV. Perfumes.—How to make them at Home—Sachets--Distilled 
Water. 

V. The Figure.—Calisthenic exercise to develop Grace—Developing 
the Neck, Bust and Arms—Carriage of the Head and Figure—Shoulder 
Braces. 

VI. Toilet Soaps. —Oatmeal Soap for Chapped Hands—Transparent 
Soap— Medicated Soap—When to use Soap on the Face. 

Vil. The Bath.—Tepid—Hot Soapsuds—Bath for Orly-Skinned 
Persons—A Salt Sea Bath— Bathing the Face. 

VIII. The Complexion —Detinition of —The ideal Complexion—Po- 
tent Influence of Morning Air—Formula for Clearing the Complexion— 
Why the Face is Rough and the Body Smooth—Freckle Lotion. 

IX. The Bicycle-—How to postpone Old Age—Proper Costume for 
the wheel—Secret of content for Women. 

X. The Eves.—How to increase the growth of Brows and Lashes— 
Disguise for White Brows and Laskes—Deep Circles under the Eyes— 
Their Cause and Cure—Strengthening the Eyes—Care in Reading and 
Sewing. 

Xl. Facial Disfigurements.—Pimples—Freckles—Black heads—Moth 
Patches and Superfluous Hair. 

XIL. The Hair.—A Good Shampoo—How to Curl the Bang—Care 
of the Hair—To Prevent Loose, Weak Hairs on the Neck—Stimulant 
for the Hair—Singeing. 
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This invaluable little book will be sent postpaid on receipt of price, 50 cents. 


A. M. HALL, Publisher, 
317 Main Street, Springfield, Mass. 
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